FAMILY  DINNERS 


Dinner  for  Two  —  $19.95 

Wonton  Soup  or  Hot  and  Sour  Soup 
Egg  Rolls  Sweet  and  Sour  Shrimp  or  Pork 
Almond  Boneless  Chicken  Fried  Rice 
Chinese  Tea  Fortune  and  Almond  Cookies 


Dinner  for  Three  —  $29.95 

Wonton  Soup  or  Hot  and  Sour  Soup 
Egg  Rolls  Almond  Boneless  Chicken  Steak  Kow 
Sweet  and  Sour  Pork  Fried  Rice 
Chinese  Tea  Fortune  and  Almond  Cookies 


Dinner  for  Four  —  $39.95 

Wonton  Soup  or  Hot  and  Sour  Soup 
Egg  Rolls  Almond  Boneless  Chicken  Steak  Kow 
Sweet  and  Sour  Shrimp  Cantonese  Chow  Mein  Fried  Rica 
Chinese  Tea  Fortune  and  Almond  Cookies 


Dinner  for  Five  —  $49.95 
Wonton  Soup  or  Hot  and  Sour  Soup 
Egg  Rolls  Subgum  Wonton  Imperial  Lo  Mein 
Sweet  and  Sour  Pork  Almond  Boneless  Chicken 
Steak  Kow  Fried  Rice 

Chinese  Tea  Fortune  and  Almond  Cookies 


Dinner  for  Six  —  $59.95 
Wonton  Soup  or  Hot  and  Sour  Soup 
Egg  Rolls  Sweet  and  Sour  Chicken  Woo  Dip  Har 
Steak  Kow  Subgum  Wonton  Cantonese  Chow  Mein 
Pepper  Steak  with  Tomato  Fried  Rice 
Chinese  Tea  Fortune  and  Almond  Cookies 


SELECTED  SPECIALTIES 

Golden  “hoertix  Special  Steak  12.00 

Beel  Tenderloin,  perfectly  broiled  over  glowing  flames  nest 
on  rodund  ot  Chinese  vegetables  covered  by  imported  oyster 
edfice. 

Lung  Fung  Kow  11.25 

Combination  of  lobster  meat,  breast  of  chicken.  Chinese 
snow  peas,  water  chestnuts,  bamboo  shoots  and  mushrooms. 

Imperial  Lo  Mein  . 10.00 

Lobster  meat,  chicken  and  Chinese  vegetables  deftly  mixed 
with  egg  noodles.  Fit  for  a  king. 

Subgum  Worston  8.95 

Shrimp,  chicken  and  pork  with  Oriental  vegetables  topped 

with  golden  fried  wontons. 

Cantonese  Chow  Mein  w/Chtcken  9.75 

Very  fine  Canton  noodles,  golden-browned  in  peanut  oil  to  a 
crisp  elegance  —  then  crowned  with  a  perfectly  blended  taste 
combination  of  chicken  meat,  water  chestnuts,  bright  sweet 
pea  pods  and  mushrooms. 

Lemon  Chicken  8.75 

Boned  chicken  deep  fried  in  a  light  egg  batter  and  topped  with 
Lemon  Sauce. 

Sea  Food  War  Bar  .  15-00 

Lobster  meat,  shrimps  and  scallops  cooked  with  Chinese 
vegetables  on  sizzling  rice. 

Subgum  War  Bar  .  12.00 

Shrimps,  chicken,  pork  and  Chinese  vegetables  on  sizzling 
rice. 

Shrimp  or  Chicken  Bird’s  Nest  12.00 

Shrimps  or  chicken  stir-fried  with  mushrooms,  carrots,  baby 
corns,  bamboo  shoots,  water  chestnuts,  pea  pods  and  pine¬ 
apple  chunks  served  in  a  deep-lried  potato  nest. 


0EEF  AND  PORK 

Beef  w/Pea  Pods  and  Mushrooms  . 10.50 

Tender  beef  dices,  cooked  with  fresh  pea  pods  and  button 
mushrooms. 

Pepper  Steak  with  Tomatoes  9.50 

Tender  center  of  beef,  covered  In  a  gravy  with  green  pepper 
and  tomato 

Beet  Broccoli  .  9.50 

Sliced  beel  with  broccoli  in  oyster  sauce. 

Char  Shu  Bok  Toy  8.50 

Sliced  barbecued  pork  with  Chinese  greens. 

Barbecued  Spare  Ribs .  8.75 

Sweet  and  Sour  Pork  8.75 

Tenderloin  pork  dipped  in  egg  batter,  cooked  with  pineapple, 
carrots,  and  green  peppers. 

Sweet  and  Sour  Beef  Tenderloin  9-75 

Steak  Kow  . 10.50 

Chunks  ol  beel  tenderloin  immersed  in  a  wine  base  marinated 
and  sauteed  with  mushroom  and  choice  ol  oriental  vegeta- 

Moo  Shu  Pork  .  9.25 

Sliced  pork  with  oriental  vegetables  cooked  in  Hoy  Seen 
Sauce.  Served  with  4  special  pancakes. 

Mongolian  Beel  .  9.95 

Sliced  beef  cooked  with  scallions  in  special  sauce  Topped 
with  shrimp  flavored  chips. 

Moo  Shu  Beef  or  Chicken  .  9.95 

Sliced  beel  with  oriental  vegetables  cooked  in  Hoy  Seen 
Sauce  Served  with  4  special  pancakes. 


CHICKEN  AND  DUCK 

Almond  Boneless  Chicken  .  9.75 

Boned  chicken  deep-fried  in  a  moderately  seasoned  batter 
and  topped  with  an  exquisitely  prepared  vegetable  sauce, 
garnished  with  crushed  almonds  and  green  onions. 

Moo  Goo  Gai  Kow .  9.75 

A  smooth,  sauteed  blend  ol  sliced  breast  of  chicken,  selected 
Chinese  vegetables  and  mushrooms. 

Hong  Shu  Chicken  .  9.75 

Breaded  pieces  of  white  meat  ol  chicken  sauteed  in  sherry 
with  mushrooms  and  choice  Chinese  vegetables. 


Sweet  and  Sour  Chicken  9-75 

Breaded  sliced  chicken  in  a  sweet  and  tangy  sauce  with 
pineapple,  green  peppers  and  carrots. 

Almond  Pressed  Duck  .  9.75 

Boned  Long  Island  duckling,  crispy  browned  in  deep  lat  and 
lopped  with  a  tempting  sauce,  garnished  with  crushed  al¬ 
monds  and  green  onions. 


Pineapple  Chicken  .  9.75 

Tender  white  meat  ol  fresh  chicken,  sauleed  with  sliced 
pineapple  Cooked  with  Bok  Toy  and  Special  sauce 


Chicken  in  Black  Bean  Sauce  9  75 

Sliced  breast  ol  chicken  with  onion  in  garlic-tinged,  black 
bean  sauce. 


LOBSTER  AND  SHRIMP 

Lung  Har  Kow  .  13.75 

A  delicately  conlrived  saute  ol  lobster  chunks,  mushrooms, 
snow  peas  and  succulent  Chinese  vegetables 

Woo  Dip  Har .  9-75 

Split  |umbo  shrimps  skillfully  wrapped  in  bacon  and  served 
with  hot  tangy  sauce. 

Har  Kow  .  9.75 

Whole  shrimps  tenderly  blended  with  mushrooms.  Chinese 
snow  peas,  waler  chestnuts  and  selected  Chinese  vegetables 

Cantonese  Fried  Shrimp .  S.50 

Jumbo  shrimps  dipped  in  egg  bailer,  deep-fried  in  peanul  oil, 
Served  with  a  fasly  plum  sauce. 

Sweet  and  Sour  Shrimp  .  9.75 

Tender  Iresh  shrimps  dipped  in  egg  bailer,  served  with  a 
sweet  and  tangy  sauce  with  pineapple,  green  peppers  and 
carrots. 

Hong  Shu  Shrimp  9.75 

Deep  tried  shrimps  sauteed  in  sherry  with  mushrooms  and 
Chinese  vegetables 

Shrimp  in  Lobster  Sauce  .  9.75 

Fresh  shrimps  in  a  garlic-tinged  sauce  ol  egg  and  spicy  black 


Sea  Food  Kow  .  14.00 

Fresh  lobster  meat,  shrimps  and  scallops  cooked  with  pea 
pods,  water  chestnuts,  mushrooms  and  special  Chinese 
vegetables. 

Side  Order  ol  Pork  Fried  Rice  with  Above  Dinners .  3.50 

Side  Order  ol  Egg  Rolls  (2)  with  Above  Dinner .  3.50 


All  Chinese  Dinners  include 
Wonlon  Soup  or  Tomato  Juice,  Egg  Ro!i,  Hof  Rolls, 
Butter.  Tea  and  Dessert 


r 


APPETIZERS 


Sizzling  Rice  Soup  .  4-20 

Hot  and  Sour  Soup . 4.20 

Large  Wonton  Soup  with  Barbecued  Pork  4.20 

Barbecued  Spare  Ribs  . 6.95 

Barbecued  Pork  (Sliced)  .  5.00 

Balamaki  (Sliced  marinated  beel  on  bamboo  spears)  .  5.50 

Shrimp  Cocktail  . 4.50 

Shrimp  Toast  (6)  . 6.50 


HOT  AND  SPGCY 

Beancake  &  Vegetables  .  9.00 

A  combination  ot  fresh  vegetables  stir-fried  with  beancake  in 
a  special  hot  sauce. 

Cashew  Shrimp  or  Szechwan  Shrimp  ...  1 1 .00 

Special  hot  or  mild  sauce 

Imperial  Shrimp  9.75 

Jumbo  Shrimps  dipped  in  egg  batter,  cooked  with  Special 
prepared  Hot  and  Sour  Sauce 

Cashew  Chicken  .  9.75 

Diced  Breast  ol  Chicken,  sauteed  with  Chinese  vegetables  in 
Hoy  Seen  Sauce  (With  or  without  Special  Hot  Sauce.) 

Cashew  Pork  Ding .  8  00 

Diced  Barbecued  Pork  sauteed  with  Chinese  vegetables  in 
Hoy  Seen  Sauce  (With  or  without  Special  Hot  Sauce  ) 

Curry  Shrimp  .  9.75 

Fresh  tender  shrimps  in  spicy  curry  sauce. 

Curry  Chicken  .  9.50 

Breast  ol  Chicken  blended  with  onion  and  curry  sauce. 

Silver  Needle  Noodles  with  Chicken  9.95 

Special  Chinese  noodles  with  chicken  in  hoi  sauce. 

Silver  Needles  Noodles  with  Bee!  .  9.95 

Special  Chinese  noodles  cooked  with  beel  in  hoi  sauce. 

Hong  Kong  Chow  Mein .  8.75 

Sliced  Barbecued  Pork.  Shrimps  and  Chinese  vegelables 
mixed  with  Canlon  noodles.  (With  or  without  Curry  Sauce  ) 

Szechwan  Beef  or  Chicken  . 10.25 

Marinated  8eef  Tenderloin  or  Breast  ol  Chicken  sauleed  with 
mushrooms,  waler  chestnuts,  bamboo  shools  and  line  cul 
vegetables  in  chili  pepper  sauce 

Kung  Bo  Chicken .  9.75 

Diced  chicken,  superbly  blended  with  hot  pepper,  celery, 
bamboo  shools  and  carrots.  Topped  with  roasted  peanuts. 

Mandarin  Chicken  .  9.50 

Strips  ol  boneless  breast  white  Chicken  marinated  wilh  spices 
and  golden  browned  in  light  batter  Served  with  Sweet  and 
Hot  Sauce. 

To  Fu  Shrimp  or  To  Fu  Beef  .  9.95 

Family  Style  Beancake  wilh  shrimp  or  beel  cooked  In  special 
sauce. 

Ginger  Beef  .  9.95 

Marinated  lender  beel  wilh  sweet  ginger  in  chili  and  garlic 


CHOP  SUEY,  CHOW  MEIN 
AND  FRIED  RICE 

Chop  Suey  with  Rice  —  Chow  Mein  with  Noodles 


Golden  Phoenix's  Special  Chop  Suey  or 

Chow  Mein .  9.75 

Chicken  Chop  Suey  or  Chow  Mein  8.75 

Chicken  Subgum  Chop  Suey  or  Chow  Mein  9.25 

Beef  Tenderloin  Chop  Suey  or  Chow  Mein  9.50 

Shrimp  Chop  Suey  or  Chow  Melri  9.50 

Shrimp  Subgum  Chop  Susy  or  Chow  Mein  .  9.75 

Extra  Fine  Chop  Suey  or  Chow  Mein  8.00 

Pork  Subgum  Chop  Suey  or  Chow  Mein  8.25 

Fresh  Vegetable  Chop  Suey  or  Chow  Mein  8.00 

Barbecued  Pork  Fried  Rice .  7.50 

Shrimp  Fried  Rice  .  8.75 

Chicken  Fried  Rice  .  7.75 

Ham  Fried  Rice .  7.75 

Vegetable  Fried  Rice  (meatless) .  7.75 

Yang  Chow  Fried  Rice 

(w/shrimp,  chicken,  hem  &  mushrooms)  8.25 


EGG  FOO  YOUNG  AND 
COMBINATION  PLATES 


Barbecued  Pork  Egg  Foo  Young . 7.75 

Shrimp  Egg  Foo  Yeung  8.75 

Chicken  Egg  Foo  Young  7.95 

Mushroom  Egg  Foo  Young  .  7.75 

Ham  Egg  Foo  Young  7.75 

Vegetable  (meatless)  Egg  Foo  Young  7.75 


1.  Fried  Shrimp,  Fried  Rice,  Egg  Roll 

2.  Barbecued  Spare  Ribs,  Fried  Shrimp, 

Egg  Roll  . 

3.  Balamaki,  Fried  Shrimp.  Egg  Roll 


AMERICAN  DINNERS 


Broiled  White  Fish  with  Tartar  Sauce  9.50 

Breaded  Shrimp,  Tartar  Sauce  9.50 

Broiled  Filet  Mlgnon,  Mushroom  Cap  14.50 

Broiled  Pork  Chops  9.10 

Hamburger  Deluxe  3  75 

Cheeseburger  Deluxe  3-75 


Coffee,  Milk,  Coke  or  Iced  Tea 
A  Minimum  of  $4.00  par  person 
Containers  for  Leftovers 


. 75  Extra 

Extra  Set-Up  $1.00 
. 35 


5  A  Water  Chestnuts  and  Peas  with  n  Meat 
Garden  (icdi  pen  pod',  water 
u-aroning  in  a  very  lioi  wnV 

Pork .  5.15 

Chicken . 5.65 

Beef . 5.85 

Sluln.p . 6.95 

Brace  oil  with  a  Meat 

Pork .  4.55 

Chicken . 5.30 

Beel . 5.50 

Shrimp . 6.45 

Chinese  Broccoli  with  a  Mrol 

Pork .  5.40 

Chicken . 6.10 

Beel . 6.30 

Shrimp .  .  7.10 

Squill .  6.45 

i  u  Chinese  Mushrooms  with 

Ouster  Soucc . 6.75 

»  Fried  Asparagus" . 3.95 

Fre'h  atpaiagut  dipped  in  nui  ipccial  bailer 
and  (lied  lo  a  golden  blown 

•  L  Asparagus  wllh  BreJ' ' . 5.60 

F  h  Tomatoes  with  Bee/ . 4.95 

4  *  Chinese  Yard-long  Brans 

wllh  Pork" . 5.10 

4  h  Chinese  Greens  (Bok  Choi 

with  Pork .  4.15 

*  Bean  Sprouts  with  a  Meat 

Pork . 3.40 

Chicken .  .4.10 

Heel.  $ .  4.30 

1  Shrimp .  •  .  5.45 


SBS  SEAFOOD 

S  Fried  Prawns . 6.25 

M  B  0  Spicy  Prawns  .  .  .  .  6.95 

n  fi  U  Barbecued  Prawns . 8.25 

if  6  Tomato  Prawns  Imperial . 

a  U  Sweet  and  Sour  Prawns . 

t  S  Block  Bean  Sauce  Prowns  .  .  . 

SheDed  succulcnl  prawn'  with  ficih 

5  <5  3  £  Tomato  Curry  Prowns  . 

If  U  Prawns  and  Vegetables . 

it  II  e  Black  Beon  Sauce  l  o 

6  II  a  Lobsl-rand  Vegetobh 
B  a  fl  II  C  Tomato  Cu  ry  tul  j:.'; 

A  U  >  Abalone  wllh  Oyster  . 

BBS*  Tomalo  Curry  Crab  . 

X  Steamed  Crab  wllh 
Special  Souce. . . 

!l  C  X  Block  Bean  Souce  Cr 
Fried  Calamari  St< 


8  «  FOWL 

If  5  8  Crispy  Skin  Chicken . 6.95 

X  S  B  Sweet  and  Sour  Chicken . 4.75 

S  'I  6  8  Roost  Chicken,  Chinese  Style  ...  7. 55 
i  S  8  Tossed  Shredded  Chicken 
wllh  Lettuce  and  crispy 

Beon  Threods . 5.65 

u  *  8  Abalone  Chicken .  •  *  * 

n  it  K  Fried  Chicken  Wings  IS'  . 4.75 

1  n  8  Fried  Chicken  with  Garlic  (8). ..  .  5.85 

n  II  A  8  Fried  Soyu  Chicken .  6.95 

I  A  8  Chicken  In  Soyu  Souce .  5.95 

e  E  8  Chicken  Wrapped  In  Foil  (8)  ...  .  7.15 

3  3  H  Pressed  Peonul  Duck .  6.55 

Young  duckling,  poi  loasie:  with  delicate 

loaned  ciuthcd  null 

I!  t  e  S  Borbecucd Soyu  Squob . 10.85 

V  ii  H  StuJ/ed  Chicken  Wings, Si  6.25 

Chicken  uvigi  nulled  uUr  Chinese  nirng^ 

-If  2  3  7  Coslirw  Nut  Chicken  ..  -5.40 

n  j  a  a  Spicy  Boneless  Chicken  6.25 

n  J|  it  Curry  Chicken .  .6.25 

r,  if  8  Lemon  Chicken -  5.85 

Lightly  banned  and  deep  —eC.  chicken  ^ 

S  Rnast  Duck .  9.95-18.50 


ft  !S  MEATS 


t  Sure/  and  Sour  Pork . 

'<•  Sail  Fish  willi  Minced  Pork  .  . 
t1  Chinese  Sousogc  and 

Minced  Pork .  .  . . 

e  Fried  Bcaneokc  with 

Minced  Pork . 

3  Br nncoke  with 

Szechwan  Souce . 

H  Sn  rrt  and  Sour  Sporeribs  .  . 

»  Black  Beon  Sauce  Sporeribs  . 

i  Oyster  Sauce  Sparerib > . 

h  Szechwan  Pressed  Pork . 


5.35 
3.65 
.  4.95 
4.95 
.  5.25 


*  4  It  Sweet  and  Sour  Pressed  Pork 

-  <1  Ginger  BcrJ . 

»  /I  Curry  BceJ . 

•  x  ft  Chinese  Mushrooms  uilh  Bet 
,  \t  *  Coslirw  iknt  BrrJ . 

t  Black  Bean  Souce  DeeJ 

h  Oyster  Sauce  BecJ . 

*  Spicy  BceJ . 


4.75 

6.25 

6.25 

6.85 

6.65 

6.45 

6.35 

6.35 

4.95 


DINNERS 

Extra  Service  Plate  Charge  - 

Adults  SI. 00 


HONG  HONG 

Service  (or  Two  minimum 

$6.95  per  person 


CANTON 

Service  lor  Two  minimum 

$1 1 .95  per  person 


Chefs  Soup 
Beon  Sproul  Pork  Chow  Mein' 
Fried  Chicken  with  Garlic 
Pork  Fried  Rice 
Almond  Chicken 
Cookies  Tea 


Chefs  Soup 
Barbecued  Sporeribs 
Fried  Prawns 
Beon  Sproul  Pork  Chow  Mein' 
Special  Fried  Rice 
Sweet  and  Sour  Pork 
Fried  Asparogus'  ’ 

Cookies  Tea 


MACAO 

Service  for  One  nr  Twn 

S8.25  per  person 
Chefs  Soup 

Bean  Sproul  Pork  Choui  Mein' 

Sweel  and  Sour  Pork 

Fried  Prowns 

Pork  Fried  Rice 

Cookies  Tea 

For  tlurc 

Fncd  Atparagui"  added 
Foi  liui  .e  more 
Cadn-ai  Nui  Chicken  ad:.v 


CaihrwNul  Orel  w'lh 
Chicken  Wrapped  in  Kn  jedeo 

■  ON  LOCK  SAM’S 
DELIGHT 

$134.00  For 
Eight  People 


KIVANTUNG 

Service  Inr  Twn  minimum 

S  10k  4  5  per  person 
Chefs  Soup 

Conloncse  Pork  Chow  Mein 
Sweel  &  Sour  Pressed  Pork 
Almond  Chicken 
Fried  frowns 
Special  Fried  Rice 
Cookies  Tea 

Fncd  Chicken  uuh  Carl:  addl'd 
For  lour  oi  mote 
F.gg  Rod'  added 


KOWLOON 

Service  lor  Two  minimum 

$1 1.45  per  person 
Chefs  Soup 

Conlonese  Pork  Chow  Mein 
Sweel  and  Sour  Pork 
frowns  with  Broccoli 
Stuffed  Chicken  Wings 
Special  Fried  Rice 
Cookies  Tea 

Egg  Krill'  added 


Combination  Wonlog  Soup 
Shredded  Barbecued  Chickin 
sprinkled  wllh  sesame  seeds 
Butterfly  frowns 
Lung  Chung  Foo n  Ylck 
(stuffed  chicken  wings ) 
Pressed  Peanut  Duck 
garnished  wllh  pineapple 
Barbecued  Sporeribs 
Gourmet  Veg elobles  and 
Lobster  lopped  wllh 
crispy  bean  thread 
Gourmet  Chow  Mein 
lopped  wllh  Chinese 
mushrooms  and  beef 
Yong  Chow  Fried  Rice 
Coconut  Ice  Cream 
Tea 

|No  llib'lrturtom.  pleaiel 


■YOUK  CHOICE - 

Pan  (tied  nnudlcl  ellhei  lu'vfil 

Individually  n>  a  bed  lor  mlirr 


65  S  )P  SO  li  S  R  SP  m  W  IE  lil  'J ' ft  tt  S  S* 

»8S)i».  tSB«W$«A.  4? 
i9i8ipiiH.  s*an)ia«*iH4k*H 
SHiSsf**.  eA»*«3HS#K 
USM«S»A¥l!l#)  .  iHSZ.  oJ 
#5Sft.  1  94  6  £f!£StB  ,  litSBBlIiaa 
Sfe*#K8*iff. 

1  947^&o.  1948^EIoi'iffi?7!ll'iS 

1  9  4  8  ep  ftff  15  m  *  »  Br  K  ft  *  » <P  *  S  * 
SiSfiSS.  JABS^HtBISa*2H 
li.  ilj iA 75 

*  IS  05  .  S*S*«f“IS  B  »  «  * 
(■S)  HiifiASe.  SS»»r6«S 
*.  aiiiisa«sffiis»ir.  #®b 
w  7^  ra  .  {£  ®  8  3S  9i  $  (5  & 4  (“  05  5 
»2A+SS.  Ul»SS#4ft,  KS8S 
ftaMisstig  install* 

1  968^KB79St-P(S.  IScStiltS. 
nitasstRsfiii .  sasR^BSStass 
»0r4*ee?f »es««fS!ats .  « 
SiSTTfl.  EKSSMBBSSWIt  .  ft 
mms.&me®&,  s.tartWiasBtfti* 
aastttrzii .  8tiii#*iitfU§s® 
a^SKSiAWsaitaftsifESk.  ee 
8*»n4r««ft;.  )«iesft**.  )i 
(SStSSWA,  »S*S4i8  1  9  7  9  ¥K» 
aiaftDWttiE.  »naii«*a8.  * 
gi).»SiS*a«l?W*.  (*««□» 
isastoj.  ssi8H+*atsiaB®reit;sj* 
assirswKS.  ftftsw»*«ia» 
«,  HSiaSISWilBSflilll'PSS.  BS8 
StpSglSRiSMSEMWtS.  XT »  W 
«Biii8sasirH»iit(e#»s?s. 
KaatlMiSaSWK.  ffSMJSSR* 
BlSr»l)t4i“#t#(K«iA«ilt.  1H»* 
■5?  45  2S 

1  982¥ip¥*2»S@III.  *s»s 
ffis»*ffasK.  sMSfta* r .  s 
RBSISEARSK  .  » B6 S ffi *i* fJ i* S 
«KSiSK»WSIB  .  ISJIISZASKS 
BBBlSZSnKSSlZKilinBSt]  ■ 
gglllftSgKgZiaBg _ 


1  984  £p5  ^  f 

ffiMSK®*®.  fi(0*S»A#7SZSi 
S8K*«»IT*.  SKB'  9  52  i£gS8 
*A#*«afE#iia+»¥.  S1  993£f6 
itffSSSSSSSil 

m.  aa«#SH8ssii-B*A.  ms 
8f«.s.  ■»«¥ 

SEiM^I*.  1  988tp6H®Si»* 

s5sa)*e5|E4S2a#JKS  *  n 

i«S@SIE,  SSSOt^BRltSS 
m.  aBrt»it2Sii.  »*«□  '990 
¥9  "H8S0t-##W 

a«"  ft»A*6S0JE%S.  ffilEtiftiS 
MB'PSMSKStSESaSWB'li'S* 
s»,  AjM8S*s{8s«>mffieasa 
BKiiE. 

I^Ei3:8!<§SiWIS8S7i2i50  3'.  tSosii 
2gISSg*e A9i« . «*»* 
fi.  SASTMMSSffift  .  HfijSSSiK 
«.  *X5tfSti8JlftKi«2*l«»:*)K 
A)  S  S  »r  HI  il  g  4  B  #  SS  B  B  El) 
S  @  .  S  X  S  S ,  tt  31  B 
»  IWRfMDKSj ■  . 

SttS'ASiX.  spSHAlTSStSHW  S 
Hints  *0tS®RM2BK. 
ffil  5 -TSDSMSft.  MMWiilSJS** 
g  (®3i)  So^'3s 

<¥i)  s»a»tm.  Si**®*- 

S*B.  -8Sll#KS!iil*i.  alSSX 
it . 

*  ts  f?  8  (§***€•  8  B5  ffi  M  B 
B.  WgijaHWftHSSStmSSXRSS 
MfB7EI*MS«.  »«#SA9  fi*St 
aw.  siiHSgiSiSH+ff .  isasss 
®#.  iSffl«®*eW»^SSRi3 A!t 
WSH.  200  1  ^9  HffBnSJSCSSt;®® 
B,  saaiisM 

AR,  -««*«.  H«I»A.  SSBHHA. 
STi*i?«»B#  •  B8J7B«»«»W 
*y,  2003£p5HWSSJtStl1i*S»SWiB 
iS«.  *  *  *  » t@  S  8  .  SB«7*€@*S 
Bsisstiasi  .  sistpiiaEit 


^  2063 


•i  is  «  r  as.  ©o/iiisSWst 

e-  #g| 

“  ® .  a  m  7  m  se  @  »  hwb  n  .  sm« 
s«*»ssss**ti»«>  rtsa 
;  t  -;s  *  »  *  %  w  M  »  s  ■  »**»** 
S"  «»•  **»« 

!“  r»ta«(KH«tta>t;itr .  iSB8 
_  ®8sas*aai*8t8B@ia«i)+ta« 
d'  W?1S77£FSlS3|i® 

- g  ss»(a«(eeafi»J*e««Ma'+s 
■7  |  ff  £  ,  lf?A!Joi^®Wl7E^;'£Stfl.MltIllil 
2  5  iSM»».  H  «  3t  #  ®  W  ■  *  6  S  o  S 
1+  *#«z**)®*if  ¥H=es  +  *sf .  m 
st sg#as»tssss*®!  ■ 
a*  afsaasszMRBHftta.  sss 
A  a  8S*i8»#f^5f  Ilf*  ?  I 
I «  »*.  #m*«9RZ.  ««*a»w 
S:.  xitBi“.  ■  at® 

sxitaiaRScit.  i  9  82  tj;^*c»a 

f  |  5  s  3  e,  a  s  r  b  £  s  ®J  n  ‘t3  ^  s  z  » 

||  @wk • 

5»  E®1$IS)I  "i«  ®  *  H  " 

„®  -*"  :  BO  “*«"  "*£"  "* 

f  *  » ■  a  **«■  z*  .  **z-  «»t 
I  w  i®  .  =F  «jp  *  *wt  *  2  *  s  .  a  *  *  * 
*|  82*®  y m  88 of  » k  .  a «f  s 
J  69  ts  s  <t>  .  n  m  «  «  "  k  * "  2  s  » 

*  *  -  ® "  :  «  #  75  «J  2  as  .  S  a  2  is  tfl 
» S sn»A9«  as 

« s am. *■«?»* 
ig  #a«B2CKSE.  * 
gESftiSI¥2S 
a>  S9M»,  S9  ffi  R 

*  S  ±.  -  *  -  a  is  g  * 

S  -  -  m  « is  w  "  2  ® 

Si  i®.  **this.  - 

gs  a .  $  a  a  « •  «2« 

5  |  *  .  StS0i4.  R  ± 

®s  2dBf-» 
sS  -is"  .  nisi** 
i|  S:  -♦»#.«» 

I  “  m  tfi  .  *  tfl  ••  qj  ® 


28®.  a  T  ®  it  *  75  a  I  lt*2i®S 

a  @  ff  i§  IS  S5  ■  WSSIglSB.  essss 

w®.  tsit  jshbw^ss** *•  **« 

Sjflj.  KAS2IS109S#?  •  ST**'  ® 
K69«W.  BEAMS®.  SM« 

St »  f 4HD  2  $  .  «  e)i  i*  S  W  ff  » 
-R-  ,  I12J.  M2I  S«»S 
H*-SKOT8889.SI*  .  SOMKS.  # 
TfAtt.  SWBS.  §§»«**•. 

5SD.  ISftSffl.  !Sb2.  B»*89J5;£. 
*»-WWW09SS  tt«a9Ki®.  BE 
sAAEBtisi1. 
■jaaasis.  sen*,  reh  «  *m 
*w.  *«tsetPii»7i.  "saw 
»-  :  *««.  »«»*«■*•  **»• 
aa*E*88,  «#?o.  7jti»*H®; 

»a@.  stsyssss  ~m  a  ia 

H".  “I®  H  *0  5?"Btil-frf.^ 
OBI. 

a.  #«.  »S  BSi  t«*.  IS«0 
ffi:  a*f'JHS»«s«t»*aA0;ai®e9 
IS».  iWWffl**-  -8 

At®.  isasts.  taiatt  as.  n sa 

J5.  *)R«*.  »A#».  IfPiAH.  WS8 
Site.  iijtsT.  iSSSSK.  S»Ae#.  is 
Ktililita.  ^3tA69l3dM7S.  ^ 
se«ii!A'«69isa 


2064  |r£J  fl 


mm- 


A  ^ 


lisi / ii 

stjgtttbss 


a-a^-Z.4"^  &fii 


*5CltiiSA*F*iltte£B.  Si“#.  sz 
«7iKiiai,EiII«7B8ltffi99B».  SBfilSa 
#89t8B Jltl Jlffi# .  Rglisa®.  «*Ain 
«i89i*SS  gSH®69«fl.  'PUBS  ’* 
®r  5ijAmai°.tts»2-,  rBissazsw 
fijB^Eiiase9Bai  gffiw<Pi)iite*s: 

(tWS?SSIsSiJWSti79«69*AinxaiS7 

«SEaE879  "Htt"  69tga  SOS  '  ■«" 
2.S1SE.  #HltaiS«89*»*±. 

m«  -««*■  am  •*". 

SAinjS*W!ll!69a«Befii9MSS.  50 
*9i”91'»)3M0*69S5tiaB. 
T69I*lS»-ltES.  **«M«fi^J=09l5$ 
*wm»s  .  srutansBiRBAS*^*® 
A#09«lP«B*l'f79.  8»aBt*69S» 
T.  *69ffiBM»!oT«®  JllHBHBWW 
ISti*.  SZS^Bt*.  SE&BMSSSfiS 
69BIS.  KinaaM  "*S**B"  69*SS. 
saBEis-A.  aa-8ssrt,  SMBS'!** 
SS89ISa.  WffliiI69H5!;.  **8lil>869A 
n.  ^E§l£Ain«B*69Rffi.  ffiBWitA 
®*«SIKSWe»frai*S69AS:«B.  ST« 
S897SS.  qIltA3lS»=»Mffl69±W.  8» 
era®.  mssgar«.tA*t*#5t*'  so 
iaKaSSalU709SIS.  CAiRSH 
j3*s**69saaB®“i  Bt(8i5o*atfa 
naaEH.  9tW«taSEaHia.698*BiBSS 
5®fss,  afflASaniSseAH'SS! 

®ZiJi(iI!J,SiJ89an  BStiUBWadl.  a 
S0S069ISII  £Glli£&lg5l]MIS69SlT 
j*@  «a99Bffi;FS.  SOigWISlIBISaES 
ASH.  WiSAaRBIMtl. 


E9H+/V0'  i»H®aa*ZtPA«®2S 
-«BSsa£»*wgss¥esff . am 
8H%s/jsa.  atj'Jg^ioiliiiqiseiT 

2«#75*'S 

5SH2  +  -0:  'BIB 

WSSXIKH".  aKl*l=5r®*B5i.  ffilf* 
*s«SS!BB69Sa»a'J'*J=.  »*»T. 
-BSSIAItB,  -BSMWS5KSW.  ■»* 

«ea®ty9HRS*a. 

USHZ+ZB:  E'SrolP.lllllSillDifl'tptt 
Jl5trBS0t#S  SAtlffiaSRZipitoKSi* 

•±»  **M@sZ5za*".  smmm  ■*<*> 
!p*zs®ais»a£B"  »e.  *s*=s 
ssattH. 

5fl+;B:  jsaaABKiB^snBsa 
SSWE  ;IHi*"PHSSC(t;W55tpftSllP* 

szKawsasKs**  "mbsshbbb 
s*".  isaaiftjAWii  *zsa.  *s* 

*  isBisias 

EH+AB.  fSjaSZcpftSI+Wl'S 
SSit»SE?£SE87t«tpft#l3.  ABiSiitS 
3l#RA.fu:  6S©t¥PliiBilB3lii. 

a 

AH2+0:  Z(  iOBS¥!SJllMJS*S 
*gy*B®*R.  sas@<it®*K38a 
EBARgSRSS.  »Z«I7H#«SS*H 
*s+n0'  i  ioiB¥a/v®BB*x 
it»Bsa«gaisiijaB«37iKis*i7ises 
in?iemss;if69i»iH*ta.  issietsiste 
asbs  mwnsHAasxitzAisaa 

4 — HHB'  I  1  OfifeO  CHA 

^AaaaaASfWFB^B'  wwaasts* 
ar  Rsaffi  sstitisBE  sm«ta« 
sit. _ 


?  2057  -g-€,a-fl 


sse  g  m 

18  ABCD 

19  ABCD 

20  B 

21  AB 

22  ABC 

23  C 

24  AB 

25  B 

26  C 

27  8 

28  A 

29  A 

30  A 

31  A 

32  B 

33  C 

34  D 


35  BC 

36  0 

37  D 

38  CD 

39  0 

40  ABCD 

41  A 

42  I  C 

43  C 

44  0 

45  B 

46  B 

47  A 

48  C 

49  A 

50  A 


4  5  «023??t£iE» 

(AH^Jffc  (B)3ts  (C)^£ 

(D)Sit 

46.  b$ 

(a)sis  (B)^ggB 

(D)^' 

47.  PSK3T 

(A)g^  (B)P$33  (C)®a  (D)fiii 

48. “-B8IRI®3B  -M’ 
if  6)7 

( A)P$33  (B)K^  (C)/S£  (Digit 

4  9.“3F3ljlM  ^iSiW 
if®)? 

(A)P$33  (B)IR«S  (C)fS±  (Digit 
50.“J»»J35ji^a  tB 

SitMiffi)'? 

(A)ftggs  (B)Bgl  (C)^g  <D)tta 


i§}b  : 

(A)*H  (B)*g  (C)3?g  (D)*;£ 

40 .  wxnmnmfM-. 

(a i$s  (B)^(sr^^s 
(c>*^3i«i5fia»s  (D)^fK^nM 

4  1  . 

A”  &§»=*$? 

( A )  ft 33  ( B )  «+ AS&SB* 

(C)ffl§?  (D)TO 

42  tue 

(A)®g3  mm  (B)n  «+a®s> 
(C)«B  «*5WsRifc»  (D)S£  «jRW$» 
43.“®so4Rm  #ss«”  m^nw/xi 
(A)S@^H  (B)A^#^1 

(c)^^tt^n  (d ymmzm 

AA.mM.mm 

(a)p$33  (b)isb  (c)mnm 


ABC 


Sis  2060  «  « 


**aplTi8iofp.  s-ttssst as.  « 

SfflSfflfflmfiWSMMBS.  1  9  2  8  £pS 

?£P!ll!/BKfi5*»X®BE*l'  SIS*S 
1  9  3  2  efSBAif  IS#®?# 
B.  iS-lifflSIBfftS»W*¥41Sl*B]8S 
?  IB  [6] ,  K18e-§iS#7?;B»Dt*SWT 
1  934  H1935?H«*aiSiSSSS».  M? 

s»£saw.  i935ip8H@)»tsa*iitae 
#*»!#»«  (iy*S»±)  HISS** 
sata.  e ««*«£•  »**««?* 
itwwtass.  HeisKSfPMSSffi  tss 

Kfifr 

ISA.  KJfSSTf.  Asf»m. 

«raBS»*®nw**«. 

1  9  34  ?»*»BSSSB?Sil!B.  =F 

1 936 £F«.B*siaH»«i«as.  stsa 

l$«5t£g«i+ ff*  "ft-A"  *sti89* 
»  . 

1  940-  1  942£p**S«e  ($»SSU) 
mi  @jntsBjiB»rHiaarfe)Bi'oi . 
ff@* arBsa®.  *ta«tsntsi»JH 
tsar  .  ff  BiiWHtt  «B.  a»g* 


«a*w» .  ttsas  ts 

sstfr.  k«  bkuj  m 
«»*#**.  isstia 
SBAMSHtti“  «» 

itr  a««gsss#ifi 

1  9  4  2  02 

0S  jr  Ot  (91 1?  IJr  . 

1  942-  1  946?5Klg7tlS 

m .  «»«««».  mvm 
twig.  *otwjis«f«».  as# a* an 

37SP;S43  1  9  4  6  ?32[5)i<JiltS!®t£fflcP3? 

»Dt»5?Br02»)ffl»a*l)taS««-K. 
M®4tas»Kiif . 

1 95ofpMa«.  aeffiR^stsM 

s  a  n  &  a  *4  «  h  a  35  ik  it  ts  r  si  a  » 
*.  JjS**l)t£i“  «ss. 

iftH.  A483.  . 

sstaaitr* 
sts  sms 

1957S1980?MiB?sSI8‘f'.  8*)S 

».  4§SS£.  . 

Si  IS  ?  A  HI  ■  02iS&J0iI2:t!1^4SOtao 

BHttfo.  ssmasass.  -SASnase. 

lttSSffiS66«i=*SfilriftM  "*SS2W 
tffi" MBX 

1  980  ?.  70@*3W*igilS2I7|*.  ID 
l?Sgii!t&S3.  1  9  8  2  ?fi3I$S!§tI^  ?2S4Sc4S 
*S»f**«K 
If.  £B*MHfiJSSeiS@ 
iz^iaswsi"  •  si±A?Maisw 
5?.  SS*7!5**5ISI'PBB9i*a.  ®B 
AXtSSa^KSff  Sft&lfHIZ .  sa 

88»«iwizai>.  tBIEMttStlZ 


21  . 

(A)B  <B)®£g  (OSSS  <0)S5 


22 .  fflSBSSSfSSKT®*  iiAffiSI*? 
(A)tKS  (B)JEJCB  (C>-;mS 
(0 ) 

23 .  ttS3«s»^*«nwafismsis» 
n,  iA>a«  (bus  (G)«o  (Dm* 

24. WSEHMBS#.  ?KISfSMiB.  S 

z*89*swisis= 

(A)  ttig-iiJS  (BlttSZWI 

(otts-ai*  (ipittss** 

25.  -*o+»iS"2tisw.  »Baffisns*a 
ecus. 

(A)1%  (B)1 . 5%  <02% 

(□12.5% 

26  miSEamssa.  s»e»S9sa»B 
«g<5ws€s#>. 

(A)1/5ffi  1811  4i 

(C)1  2«  <D)9»i» 

«S5MiSS*ig. 

(A)  H  (B)(S  (C)— # 

28.as«iamS/'si9issiS: 
i  A)»MS$ffg*aism«Ba2B 
( B )  KK«StT*i!tSi£mn«SS2B 
( c  i  KssEffitsisss  wwiaass 
29  .  *Sfiil-SS«89±HttiS733i 
(Ain  (BIS  (088  (DISH 
3o.ii78sa«ffi.  xsmssssi-sb). 


(A)IOOEWrt  (B)300Bli4rt 
(G)500KWft  (OllOOOSGSft 

31 .  K»ssssn§aHmi**wBi-K? 
(A)mammtas.  (Bissiessse 
(oa?MiiH®M»e  (oisnmw 

32 .  «As»»t8aws«s!-W’ttssa 
MS*: 

(A)**  (B)i5*  (C)SS 
(D)*SS 

33. pSg5»itiMSSiffiffiK]8®i.  is 

! 

(AiRsmaa  (BimemEsraiM 

( C ) 

( D )  BffiMttBa* 

34.  «aa)«»2"aisrBHWfflam*S: 
(AISESSMSI?  (BiaaHBMH? 
(cittissmss?  <d)***wss7 

35 .  ffl)Sliif5fiBSS»®*ltmB«BiSi 

(A)BISSEgflB  (B)18M«SS»IE 
(C)fl91SSK»H  (0)«*WBHtaieH 
36  .  B$SB££n-ffS'tt!ggglS: 
(Airrastot  (BiaaissH* 
(C)«|!B»  (D)IS¥Sia®!«« 

37 .  B?*a®fflss-iB#"«®ffla= 
(A)«g*H  (Bisasss; 
(otga-SBS* 

( □  i  isa=F«s*#a«s*i»s 

38.  i»aitllBrtZff*»Bf8»(SSA 

(A)Kfi  (B)*B  (C)  i!  (D)Rl#> 


Igi^^r^nn 


VEGETABLES 


601  V  *  %  FRESH  BEAN  SPROUTS 
X  602  MA  PO  BEAN  CURD 

603  *  if  if  BUDDHA  DELIGHT 

(mixed  vegetables) 

604  MOO  SHU  VEGETABLES  /-. 

605  -fTtytS-  SAUTEED  SNOW  PEAS  ! 
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RICE  &  NOODLES 


701  ft  GREEN  JADE  FRIED 

RICE  (chicken  or  beef) 

702  f+ifSHSL  PEKING  FRIED  RICE 

(shrimp  or  combination  of 
shrimp,  chicken  and  beef) 

703  LONG  LIFE  CHOW  MEIN 
(soft  noodles  cooked  with 
chicken,  shrimp,  meat  and 
vegetables) 


704  LONG  LIFE  SOUP  AND 
NOODLES  (soft  noodles 
and  chicken  broth  cooked 
with  shrimp,  chicken,  beef 
and  vegetables) 

705  £4490?  LONG  LIFE  LO  MEIN 

(Lo  Mein  with  chicken, 
shrimp,  beef  and  vegetables) 
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HAPPY  FAMILY  DINNERS 

DINNER  FOR  TWO  ' -  2 1  ' 

JUMBO  EGG  ROLLS 
Choice  of  Soup: 

DRAGON  &  PHOENIX  *  HOT  &  SOUR  *  WONTON 

Cashew  or  almond  chicken 

SWEET  &  SOUR  PORK 
FRIED  OR  STEAMED  RICE 
ICE  CREAM  *  FORTUNE  COOKIE  *  TEA 

DINNER  FOR  THREE, -  ' 

ADD  MONGOLIA^}' BEEF  OR  YU  HSUNG  BEEF  (Spicy) 

DINNER  FOR  FOUR  -  4 

ADD  MOO  SHU  PORJC  OR  BEEF  OR  HUNAN  PORK  (Spicy) 

DINNER  FOR  FIVE  -  ' 

ADD  SHRIMP  WITH  LOBSTER  SAUCE  OR  SZECHUAN  SHRIMP  (Spicy) 

DINNER  FOR  SIX  - 

ADD  LEMON  CHICKEN  OR  HOT  PEPPER  CHJCKEN  (Spicy) 
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DESSERTS 


•  801  fc  if  &  FRIED  STUFFED  BANANA  . 

•  802  £  «  IV  FRIED  SESAME  SEED  CUSTARD . 

803  ORANGE  BLOSSOM  (orange  liqueur  over  vanilla  ice  cream)  .. 

804  GREEN  JADE  MINT  (creme  de  menthe  over  vanilla  ice  cream) 

805  *  *  >#-  ICE  CREAM  . 

s  _ _ _ 
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KUOS 


CHINESE 

GOURMET 

RESTAURANT 


My  sister,  Anna  Kao,  founded  this  restaurant  in  1973.  Anna  is  a  master  chef,  having 
graduated  from  five  distinguished  Chinese  cooking  schools  and  earned  mapiA-eimrificant 
honors.  Perhaps  the  rribSLifr^pottant  was  the  title  of  Academy  Chef,  bestoup^m  ortyy  four 
women  in  the  United  States. 

Anna  is  a  gifted  teacher.  $>hehas  conductefrcQ^king  classes  sjpoe-^96f,  privatelA^nd  for  ^ 
the  University  of  Pittsburaffcmd  Community  College*oPAfleghehy  Comity.  It  was  (jit  oft 
for  her  students  thaUWe  found®TAnna  Kao's,  a  place  to  say  hello  lo  oldacqOj 
greet  new  friepds  while  they  enjBygreat  Chinese  cuisine. 

In  1983f  Anna  Kao’s  restftilfont  lassed  through  our  family^  me.>'l  wa^deligBiefT  as  I 
had  managed  the  place  since  ^978.  BBfwjjhalJ  had  lljiedrs  of e^eriejce  as  pstaurf 
fSger  of  San  Francisco’s  Hotel  ^atrmpnt.  I  am*-a,c^pluate  of  the  V^ei-Chuai^d^anced 
Chinese  Cooking  School  and  the/ei-Mei  Chinese  CoohiiiaSchooL^nt|,l?axgsp^fl]ynder 
w  internationally  celebrated  chefe'fn  drder-to.caWoo^nna’s  rtaditjpnof  tfne  cjbjJtjn 
Igd.  Finally,  Shave  specialised  in  exquisite^jaimishiWand  * 
aijj_phinase-jce^iaurants  in  this  cool 

I  have  worked  very  catefully  in  preparing  our  menu  and  h6ve  ti^edlo  ingl&j 
mast  elegant  and  popular  df&hes  (iom  each-«tAbpiugjTT^|or dapsfflSQimgseJ 
ThX^king,  or  Mandarin,  st/e  refersio  secret  recipe^'kqpwii. for  (heir  c 
createdW  the  aristocracy  ifl  the  19tlvdehlury.  The  %echuan/nd  Hunem^s 
recipes  us!H$hot  red  p'eppersubelieved  to  have  a  ttyet'ap'eutlfc-1  £ffecfon  those 
The  Shanghai\ylerfeiersiohaute  cui^fP^pes  fe4turipffa=sTig%  sujfctflai 
Cantonese  style  refers  to  sinjple^cip^  prepyecytyretain  the  tjatufai  llayt 

We  serve  you  family  style  so  that  a  munber  of  dish^^ 
pleased  to  help  you  with  your  selection.  Ify^u  have  a  spebj 
I  will  be  delighted  to  prepare  it  for  you  upon  otoe  dqjr*9lTotic?V 
my  assistance  with  your  large  banquets  and  ^ 

1  have  formed  many  warm  friendships  among  you.  In  biddir^/^fl  an  enjoyable  dining 
experience,  I  offer  a  literal  translation  of  the  Chinese  name  of  m?Kestauranl  — 

"Happiness  is  here;  happiness  be  with  you. " 

RiCC  Sy 


(SHIH) 


(L'N) 


p6]  (MEN) 


APPETIZERS 


•lit  JUMBO  EGG  ROLLS  (2) 


102  ft 

103  +A.4W 

104  ft  *R  ;-F- 

105  i*  &  * 


PAN  FRIED  DUMPLINGS  (4) 
STUFFED  SHRIMP  (4) 

FRIED  SHRIMP  BALLS 
FRIED  SHAW  MAI  (6) 


106  **  HI 

107  .E-ii-W-tf 


|S 

108  4* 


BARBECUED  SPARER1BS  (4) 
SPARERIBS  WITH  BLACK 


BEANS  (6) 

HAPPY  PLATTER 
(assorted  appetizers  for  two  or  more) 


/•& 


SOUP 


X  201  fit  tt-  #  HOT  AND  SOUR  SOUP 
202  ft  ft  #  WONTON  SOUP 


3t 


X 


204  ii  M.  &  DRAGON  AND  PHOENIX 

SOUP  (a  thick  soup  with  seafood 
and  chicken) 

203  FRESH  TOMATO  AND  EGG  /  205  ^  ^  ^  BAMBOO  STICK  PORK  SOUP 

FLOWER  SOUP 

•  206  ft  i*  ft  ft  #  WOR  WONTON  SOUP  FOR  TWO 

(wonton  soup  with  shrimp,  chicken,  beef  and  vegetables) 


r 


SEAFOOD 


400  ft  -=-  ft 
IJ401 
t  402  S  Hfs 
403  *  B| 

•  t  404  E)  Jl|  « 

405  *UMU=- 

406  iL  W.  W 

407  £  £  *1 

408  Jttt  fit 

t  409 

410  £#.*.){■ 

•  411  =.ifftC, 

•  t  412  OJI|  Tfl 

•  413 


2T 


IMPERIAL  SEAFOOD  DELIGHT  (Peking)  . •  •  •  •  • .  ( t 

Large  shrimps  and  scallops  sauteed  with  vegetables  in  our  very  delicate  white  wine  sauce 

YU  HSUNG  SEAFOOD  (Szechuan)  .  (Spicy) . . . 

Large  shrimp  and  scallops  sauteed  with  Chinese  vegetables  in  Yu  Hsung  spicy  sauce 

KUNG  BOW  SHRIMP  (Szechuan)  .  (Spicy)  . 

Sauteed  large  shrimp  in  spicy  hot  sauce 

IMPERIAL  SHRIMP  (Peking)  . .  •  •  . . 

Sauteed  large  shrimp  with  Chinese  vegetables  and  a  touch  of  Mandarin  spice 

SZECHUAN  SHRIMP  (Szechuan)  .  (Spicy)  . 

Deep-fried  medium-size  shrimp  with  snow  peas  and  baby  corns,  coated  with  our  unusual  spicy 
sherry  wine  sauce 

CASHEW  SHRIMP  (Canton)  . 

Large  shrimp  sauteed  with  Chinese  vegetables  and  cashew  nuts 

SHRIMP  WITH  LOBSTER  SAUCE  (Canton)  . 

Sauteed  shrimp  with  delicate  spices  folded  into  lobster  sauce 

SHRIMP  EGG  FOO  YUNG  (Canton)  . 

Sauteed  shrimp  and  Chinese  vegetables  folded  in  egg 

EMPRESS  SHRIMP  (Peking)  . 

Deep-fried  shrimp  with  a  spicy  sweet  and  sour  sauce 

FIRECRACKER  FISH  (Szechuan)  . (Spicy)  . 

Deep-fried  filet  of  sole  sauteed  with  hot  spicy  sauce 

PEKING  FISH  (Peking)  . - . 

Deep-fried  filet  of  sole  sauteed  with  assorted  Chinese  vegetables  in  garlic  wine  sauce 

TRIPLE  DELIGHT  SINGING  RICE  (Szechuan)  . 

A  combination  of  shrimp,  cubed  chicken  breast  and  sliced  beef  served  over  singing  rice 

SZECHUAN  SCALLOPS  (Szechuan)  . (Spicy)  .  / 

Sauteed  large  scallops  in  spicy  hot  sauce 


//* 

10s 

y 

ops. 

t* 

S)& 

f 

3* 

■g* 


MANDARIN  SCALLOPS  (Peking)  . 

Large  scallops  sauteed  with  Chinese  vegetables  and  white  wine  sauce 
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•  SPECIALTY  OF  THE  HOUSE 


x  SPICY 


FOWL 


PALACE  CHICKEN  (Szechuan)  . (Spicy) . 

Sauteed  cubed  chicken  breast  in  spicy  hot  pepper  sauce 

302  tt*ftT  CHICKEN  WITH  CASHEWS  OR  ALMONDS  (Canton)  .  f  " 

Cubed  chicken  breast  sauteed  with  Chinese  vegetables  and  cashew  nuts  or  almonds 

THREE  KINGS'  CHICKEN  (Hunan)  . 

A  combination  of  cubed  tender  chicken,  shrimp  and  beef  sauteed  together  with  Chinese 
vegetables  and  almonds 

304  ££ftT  MANDARIN  CHICKEN  (Peking)  .  / 

Marinated  chicken  sauteed  with  assorted  vegetables  and  our  special  white  wine  sauce 

LEMON  CHICKEN  (Peking)  .  A 

Crispy  fried  boneless  chicken  breast  with  fresh  lemon  sauce 

•  X  306  SHUtT  CHUNG  PO  CHICKEN  (Peking)  . (Spicy) .  , 

Marinated  chicken,  green  peppers  and  Spanish  onion  stir-fried  with  our  spicy  Chung  Po  sauce 

ORANGE  SESAME  CHICKEN  (Peking)  .  ■ 

Crispy  fried  boneless  chicken  breast  with  sesame  seeds.  Served  with  orange  sauce 

»  +  308  fU  ft  HOT  PEPPER  CHICKEN  (Shangtung)  . (Spicy) . 

Crispy  fried  boneless  chicken  breast  coated  with  spicy  garlic  sauce 

SHANGHAI  CHICKEN  (Shanghai)  . 

Sliced  chicken  breast  sauteed  with  snow  peas,  straw  mushrooms  and  white  wine  sauce 

PEKING  EMPRESS  DUCK  (Peking)  . 

Peking  duck  scuffed  with  rice,  meat  and  Chinese  vegetables,  roasted  crispy.  Served  with 
Mandarin  pancakes.  (Order  one  day  in  advance.) 


301 

302 

303 

=.  i  ft 

304 

305 

#  #  ft 

306 

T 

307 

-5-  ft 

308 

It  lu  ft 

309 

-Lifcfttf 

310 

a.  ft 

/ 

•  X  501 

502 

503 

•  504 

X  505 

1*] 

•  x  506 

#  t* 

507 

•  X  508 

•  X  509 

X 

510 

*  •*  A 

511 

*  «  i*l 

x  512 

•  513 

XfttiL 

BEEF  &  PORK 


HUNAN  BEEF  (Hunan)  . (Spicy) . 

Filet  of  beef  sauteed  in  a  hot  Hunan  sauce 

PEPPER  STEAK  (Peking)  . . 

Sliced  beef  sauteed  with  green  pepper  and  onion  in  an  elegant  sauce 

MANDARIN  BEEF  (Peking)  . . . . . <-) 

Sauteed  thin  beef  slices  in  wine  sauce  with  Chinese  green  onion 

MONGOLIAN  BEEF  (Mongol)  . 

Broiled  thin  slices  of  sirloin  tip  mixed  with  vegetables  and  crushed  sesame  seeds 

SZECHUAN  BEEF  (Szechuan)  . (Spicy) . 

Sliced  beef  sauteed  with  vegetables  in  a  mild  spicy  sauce 
PEKING  SPICY  BEEF  (Peking)  . (Spicy) 


.«r 

22 


jriu  i  ^"6/  . 

Shredded  beef  sauteed  with  bamboo  strips  and  spicy  sauce.  The  mixture  is  topped  with 


shredded  Chinese  green  onion 

BEEF  WITH  SNOW  PEAS  (Canton)  . . . •  ••  •  ■ . 

Sliced  beef  sauteed  with  snow  peas  and  bamboo  shoots  with  our  special  wine  sauce 

TEHPAN  SIZZLING  PLATTER  (Peking)  . (Spicy) . . 

Marinated  flank  steak  and  scallops  with  Chinese  vegetables  and  a  special  sauce.  This  popular 
recipe  is  served  on  a  hot  sizzling  platter 

HUNAN  PORK  (Hunan)  . (Spicy) . 

fried  pork  tenderloin  coated  with  medium  spicy  sherry  wine  sauce 

SWEET  AND  SOUR  PORK  (Canton)  . 

Fried  pork  tenderloin  in  sweet  and  sour  sauce 

MOO  SHU  PORK  (BEEF.  CHICKEN  OR  SHRIMP)  . . 

Shredded  pork  sauteed  with  Chinese  mushrooms  and  vegetables  and  blended  with  egg 
Served  with  Mandarin  pancakes  (4) 

YU  HSUNG  PORK  (BEEF)  (Szechuan)  . (Spicy) . 

Shredded  tenderloin  pork  sauteed  with  special  spicy  Szechuan  sauce 

ROAST  PORK  CANTON  (Canton)  . 

Sliced  barbecued  pork  loin  sauteed  with  Chinese  vegetables 


r 

.  a 
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•  SPECIALTY  OF  THE  HOUSE 


x  SPICY 


Nourish  th@  tSragcn  and  entertain  his  appetite.  This  is  the  first  task  given  to  you,  loyal  disciple  of  the 
dragon.  Beware  the  pitfalls,  for  only  ih®  most  superior  ingredients  ore  deserving  of  his  tasfebuds.  This 
book  is  a  secret  guide  bonded  down  from  the  earliest  generation  of  the  clan.  It  is  a  collection  of  the 
best  culinary  inventions  from  around  the  globe  and  wili  help  you  pass  the  dragon's  test.  Follow  the 
advice  closely  and  you  are  ready  for  the  most  exciting  gastronomic  hunt  ever. 


Him  sum 


(Served  between  l  1.30am  to  3pm ) 


Be  net  foolish  and  assume  that  the  large  and  mighty  dregen  devours 
dim  sum  offerings  peck  a  burst  of  flavour  mush  greater  then  their  . 
after  by  the  master. 


ity  colossal  dishes.  Dainty 
te  end  are  highly  sought 


NETT  PRICE* 


Steamed  Prawn  Dumpling  (Ho  Kao)  4.  50 

w 

Sleamed  Pork  Dumplings  (Siew  Mai)  4.00 

mm 

Sleamed  Pork  and  Cabbage  Dumpling  (Jiao  Zi)  with  special  Dipping  Sauce  4 .  OO 

*1*0:7 

Sleamed  Vegetable  Dumplings  with  Peanut  filling  3.50 

i*i*mej! 

Steamed  Chicken  Rolls  with  Vermicelli  in  Asian  Spicy  Sauce  4 .  OO 

Flaky  Pastry  with  Barbecued  Pork  filling  (Char  Siu  So)  3.50 

Xfcfif 

Steomed  Barbecued  Pork  Buns  (Char  Siu  Bao)  3.50 

Xfcfc 

Crisp  Fried  Lobster  Dumplings  4.50 

KKfftl 

Pan  Seared  Turnip  Cake  4 .  OO 

mm 

Steamed  Scallop  Dumplings  4.50 

m-®. 


*  SERVICE  CHARGE 


10  TAXES  INCLUDED 


IB  AIN  COURSE 

• 

Thar®  are  ©niy  a  few  select  dishes  fit  far  the  quintessential  giant  dragon  and  these  are  same 
®f  them.  Hearty  and  wholesome,  they  ere  the  food  of  kings  end  the  centrepiece  ©f  every  meal 
served  up  te  She  feeder. 

NETT  PRICE* 

Quick-Fried  Scollops  with  Roast  Minced  Garlic  32.00 

(FOR  2  TO  4  PERSONS  WMRaAtll) 


Pan-Seared  Beef  Tenderloin  in  Chef's  Vietnamese  Sauce 

m 

1  8.00 

Baked  Pork  Ribs  with  Mocha  Sauce 

1  8.00 

Roast  Rack  of  Lamb  with  Green  Curry  Sauce,  Chilly  Mint  Chutney,  Turnip  Coke 

mm,  m  m,  mm,  noam 

24.00 

Steamed  Fillet  of  Fish  with  Asion  Special  Sauce 

24.00 

Wok-Fried  Roost  Minced  Duck  with  Water  Chestnut  in  Egg  White  Bosket 

1  8.00 

• 

Sauteed  Prawns  with  Dried  Chilli  and  Dork-Soy  Vinaigrette  in  Filo  Basket 

22.00 

SERVICE  CHARGE 


TAXES  INCLUDE! 


ICE  &  NOODLE 

Let  net  the  simple  appearance  ©f  these  dishes  distract  y@u,  for  despite  the  dragon's  ferocious 
appearance,  his  nostalgic  heart  sari  be  soothed  with  a  satisfying  bow!  of  steaming  rise  or 
noodles.  Bat  Beware!  His  royal  upbringing  requires  that  only  the  best  ingredients  b®  used,  lest 
he  brings  his  wrath  upon  you. 


King  Prawn  with  Mee  Sua,  Mushroom  in  Soup 

NETT  PRICE* 

16.00 

Steamed  Fragrant  Rice  with  Chinese  Sausage  and  Minced  Pork 

smmm 

10.00 

(FOR  2  TO  4  PERSONS  W'SHAHl  ) 
Fried  Olive  Rice  with  Chicken,  Vegetable,  Pork  Floss,  Chilli  and  Lime  1  8.  OO 


MMT  mMte 

Yangzhou  Fried  Rice  with  diced  Barbecued  Pork 

1  8.00 

Fried  Mee  Suo  with  Seafood 

mtmm 

18.00 

Fried  Vermicelli  with  Crob  Meot  and  Black  Pepper 

w 

1  8.00 

Braised  E-Fu  Noodle  with  Chives  and  Mushroom 

1  6.00 

*  SERVICE  CHARGE 


TAXES  INCLUOI 


IB  ESSERT 

$  'Sifoo 

Fearsome  are  the  dragon's  gnashing  teeth  but  be  aware  that  there  is  s  very  sweet  teeth  hidden 
among  them.  DeSight  him  with  these  charming  desserts  and  you  wiii  be  rewarded  with  a  braed 
and  satisfied  smile. 


NETT  PRICE* 


Mongo  Pudding  with  slices  of  Mango  ond  Mango  Juice  7.00 

Cream  of  Avocado  with  Coffee  Lotte  Ice-Cream  9  •  OO 

WfSSS, 

Block  Herbal  Jelly  in  Qing  Tong  7 .  OO 

Soursop  Pudding  7 .  OO 

«E€«3»|iT 

Ho)  Almond  Cream  with  juice  of  Papaya,  Tong  Yuan  7 .  OO 

Chocolate  Tea  Coke  9  •  OO 


Coco  Coromelo  Cake  9  ■  OO 

mm 

Fresh  Fruit  Plotter  7 .  OO 


*  SERVICE  CHARGE 


TAXES  I NCLUOED 


Menu  "Pin's  Tang  FTftres"  :  88  F 

Un  pin's  Tang  Frires  vous  sera  ollert 


Restaurant 

iim  'SANG 


RIZ 

5001 

Riz  trtsors  rnalson  . 45  F 

5002 

Rlz  aux  crevettes . 45  F 

5003 

Rlz  aux  hults  bonhcurs  . 33  F 

5004 

Riz  tranches  de  pore  et 

lCgumes . 33  F 

5005 

Rlz  tranches  de  bocuf . 33  F 

5006 

Rlz  (ravers  de  pore  ft  la 
. . 33  F 

5007 

Rlz  poulet  &  la  vapeur . 33  F 

5008 

Rlz  au  bocuf  cn  morccaux . 33  F 

5009 

Rlz  saute  au  boeuf  hache . 33  F 

5010 

Rlz  travers  de  pore  et  prunes 
chlnolses . * . 33  F 

5011 

Rlz  canard  laqu6 . 33  F 

5012 

Rlz  travers  de  pore  laqu6 . 33  F 

5013 

Rlz  pore  laquft . 33  F 

5014 

Riz  poltrlncs  de  pore 

croust  Wants . 33  F 

5015 

Rlz  poulet  ft  sAuce  soja  nolr . 33  F 


m 

SOUPES  AU  PATE  DE 
RIZ  -  NODULE 

4001 

Soupe  pfite  de  riz  rognons  de 
pore . 32  F 

4002 

Soupe  pate  de  riz  au  pore 
(Phnom  Penh) . . 26  F 

4003  y.  JL  &  4 

Soupe  pate  de  riz  aux  boulettes 
de  polBSon . 28  F 

4004  -1- 

Soupe  raviolis  de  pore  . 28  F 

4005 

Soupe  pate  de  riz  au  pore  laqufi  28  F 

4006  ?\< 

Soupe  raviolis  de  crevettc . 33  F 

4007 

Soupe  p3te  de  riz  au  canard . 32  F 

4008  m 

Soupe  nouillc  rognon  de  pore  ...  32  F 

4009  i: 

Soupe  nouillc  au  pore 

(Phnom  Penh) . 26  F 

4010 

Soupe  nouillc  aux  raviolis  de 
pore . 28  F 

4011 

Soupe  nouille  au  pore  laquft . 28  F 

4012  4* 

Soupe  nouillc  bourgulgnonne  ...  28  F 

4013  ^ 

Soupe  noulUe  aux  fruits  de  mer  35  F 

4014  ?K 

Soupe  nouille  aux  raviolis  de 
crevette . 33  F 

4015 

Soupe  nouille  au  canard  laquft  ..  32  F 

4016  M  m  ft 

Soupe  Kwalchap . 32  F 

4017  ^ 

Soupe  pate  dc  riz  aux  boulettes 
de  bocuf . 32  F 

4018 

Soupe  pate  de  riz  aux  fruits 

dc  mer . 35  F 


-J 


CUISINE  VIETMAMIEMME 

6001 

Gambas  vletnamiennes  grillftes  .68  F 
6002 

Brochettes  de  boeuf  grilles . 48  F 

6003 

Brochettes  de  pore  grilles  . 42  F 

6004 

Travers  de  pore  grlllfts . 42  F 

6005 

Brochettes  de  poulet  grlliees . 38  F 

6006 

Coquelet  grille . 42  F 

6007 

Boeuf  et  pates  impCriaux  aux 
vcrmlcelles  de  riz . 38  F 

6008 

Pfite*  lmpftilaux  et  couenne  dc  pore 
(Jmincie  aux  verraicelles  de  rlz  .33  F 

6009 

PatCs  Impfiriaux  (  4  plftce  ) . 28  F 

6010 

Rouleaux  piintemps  a  la  couenne  de 
pore  emlncfie  (  2  places  ) . 25  F 

6011 

l\#>tileaux  prlntemps  aux 

crevettes  (  2  plftce*  )  . 28  F 

6012 

Crftpc  de  riz  au  pore  ft  la  vapeur 
(Banh  cuon)  (4  pieces) . 28  F 

6013 

Poulet  au  curry  ct  vermlcelleB 
dc  rlz  . 35  F 

RIZ  VIETMAMIEM 


6015 

Rlz  trols  trftsors . 43  F 

6016 

Rlz  brochettes  de  boeuf  grilles  43  F 

6017 

Rlz  travers  de  pore  grilles  . 33  F 

6018 

Rlz  tranches  de  pore  grilles . 33  F 

6019 

Rlz  coquelet  grille . 33  F 

6920 

Rlz  gambas  ft  la  sauce  tomate  ...50  F 

6021  4-  %l 

Rlz  bourgulgnon  boeuf . 33  F 


I£ 

S  PEC  I AL ITE  A  LA  VAPEUR 

1001 

Raviolis  aux  crevettesfHa-Kao) ..  19  F 

1002 

Bouchees  au  porc(SIu-May)  . 19  F 

1003 

Raviolis  au  poulet . 19  F 

1004 

Croissants  aux  crevettes  etuiveesl9  F 

1005 

grlliees 

1006 

Feulllcs  de  bambou  farcies  ft  la 
sauce  d’buitre . 19  F 

1007 

Bouchdes  de  boeuf  fttulvftes . 19  F 

1008 

Travers  de  pore  ft  la  sauce 

de  soja  nolr . 19  F 

1009 

Crepe  de  rlz  farcle  au  poulet . 19  F 

1010 

Pattes  de  poulet  ft  la  sauce 
haricot  nolr . 19  F 

1011 

grilles 

1012 

Rouleuux  farcis  aux  crevettcB 

grlliees 

1013 

Croissants  dc  rlz  gluant  aux 

grlliees 

1014 

Brioches  au  pore  rfltl 

(saie-sucre) . 13  F 

1015 

Brioches  au  poulet(saie-sucre) ...  19  F 

1016 

Crepe  de  rlz  aux  crevettes . 19  F 

1017 

CrCpe  de  riz  au  boeuf . 19  F 

1018 

CTCpe  dc  rlz  au  pore  laque . 19  F 

1019 

Raviolis  grilles  au  pore... 

1020 

Gflteaux  de  navi  grilles 
1021 

Rlz  gluants  farcis  en  fcullle 
de  lotus . 22  F 

1000 

Plat  vapeur  prls  sur  chariot . 19  F 

2000 

Dessert  prls  sur  chariot  . 16  F 


tfe.  w- 

ROISSOMS 


0201 

0202 

0203 

0204 

0205 

0206 

0207 

0208 

0209 

0210 

0211 

0212 

0213 

0214 

0215 

0216 

0217 

0218 

0219 

0220 

0221 

0222 

0223 

0224 

0225 

0226 

0227 

0228 

0118 

0119 


vims  m 

Vins  Ros6s 

1301 

1302 

3t  Nolr  1/2  . 


1303 

1304 

1305 

1306 

1307 

1308 

1903 

1904 


neerres  Rc 
ildechlnc  1 


12.. 


Vins  Rouges 

1401 

1402 

1403 

1404 

1405 

1406 

1407 

1408 

1409 

1410 

1905 

1906 

1907 

1908 

Vins  Blancs 

1501 

1502 

1503 

1504 

1901 

1902 

Vins  en  Pichet 
1601 
1602 

1603 

1604 

1605 

1606 


SZECHUAN  SHRIMPS  (HOT) .  5.25 

SZECHUAN  CHICKEN  (HOT) .  *75 

GENERAL’S  CHICKEN  (HOT)  4.95 

SIZZLING  BEEF  WITH  SCALLOPS  (HOT) .  6.75 

MOO  SEE  PORK .  5.25 

MOO  SEE  BEEF  .  5.25 

IMPERIAL  CHOW  MEIN  •  Hong  Kong  Style .  6.95 

BEEF  CHOW  MEIN  •  Hong  Kong  Style .  6.25 

BAR  B.Q.  PORK  CHOW  MEIN -Hong  Kong  Style  .  5.95 

CHICKEN  CHOW  MEIN -Hong  Kong  Style  .  5.95 


FGG  FOO  yOU^Q 


Chicken  Egg  Foo  Young .  3.25 

Shrimps  Egg  Foo  Young  . 3.75 

Ber  B.Q.  Pork  Egg  Foo  Young .  3.25 

Beel  Egg  Foo  Young .  3.75 

Vegetable  Egg  Foo  Young .  3.25 

Extra  Mushrooms  .50 


Vegetable  Fried  Rice .  2.95 

Chicken  Fried  Rice .  2.95 

Ham  Fried  Rice .  3.55 

Shrimps  Fried  Rice .  3.55 

Beet  Fried  Rice .  3.55 

Bar  B.  Q.  Pork  Fried  Rice .  2.95 

Yang  Chow  Fried  Rice .  3.75 


FRIED  SPRING  CHICKEN .  3.95 

FRESH  JUMBO  SHRIMPS .  4.55 

FILET  OF  SOLE  Fish  and  Chips .  3.75 

HAMBURGER  DELUXE  .  3.25 

SLICED  CHICKEN  SANDWICH .  3.25 

CLUB  HOUSE  SANDWICH .  3.55 


COFFEE,  PER  CUP . . 

CHINESE  TEA . . 

MILK . . 

TOP  . 75 

•CETEA . . 

SANKA .  75 


Minimum  Charge  Per  Person  $1.00 


W£l£Q]rl£  TO 


We  regret  we  cannot  fee  responsible  lor  lost  articles.  Please  consult  the  management  lor  any  special 
courses  that  do  not  appear  on  this  menu.  Special  consideration  given  to  all  parties. 


Cooking  Without  M.S.G.  Is  Available 


&ZQALWJ ft 
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3.75  5.95 

&  Sour  Soup  3.50  5.25 

AbaloneSoup  3.95  6.95 

Bird's  Nest  Soup  6.25  12.00 


Paper  Chicken  (4)  3.95 

Fried  Shrimp  (4)  4.00 

Stuffed  Won  Ton  (10) .  .  .  .  3.50 

Crab  Macau  (6)  3.00 


*00*5 


Rice  or  Noodle 
Chinese  Vegetable 


.95  Egg  Orop 

.95  Won  Ton 


Egg  Roll 

Bar  B.Q.  Sparerlbs 
Bar  B.Q.  Pork 
Fried  Won  Ton  (12). 
Stuffed  Won  Ton  (10) 


oQm 

Served  with  Homemade  Soup,  Tomato  Juice,  Hot  Tea  or  Coffee 


(1) 

Egg  Foo  Young 

Egg  Roll  &  Fried  Rice 

(2) 

Chicken  Chow  Mein 
Egg  Roll  &  Fried  Rice 

(3) 

Fried  Shrimps 

Egg  Roll  &  Fried  Rice 

U  (4)  ) 

Sweat  &  Sour  Pork 

Egg  RotT&Fried  Rice 

2.95 

3.25 

4.50 

3.75 

(5) 

Pepper  Steak 

Egg  Roll  &  Fried  Rice 

3.95 

(6) 

Almond  Chicken 

Egg  Roll  &  Fried  Rice 

3.75 

(7) 

Chicken  Subgum 
Chow  Mein 

Egg  Roll  &  Fried  Rice 

3.75 

(8) 

Bee*  Chow  Mein 

Egg  Roll  &  Fried  Rice 

3.75 

(9) 

Lemon  Chicken 

Egg  Roll  &  Fried  Rice 

({  <10>  J 

Sweei'a  Sour  Cnicken 
Egg  RolT^rT^fied  Rice 

/fell)  j 

l  Steak  Ko^ 

Egg 'RotF-Sr-FfTed  Rice 

(12) 

Gai  Kow 

Egg  Roll  &  Fried  Rice 

3.95 

3.75 

4.25 

3.95 

/  ai3)J 

Mortqoll&n-06ef  (Hot) 
Egg  Roll  &  Fried  Rice 

4.50 

(feu)  ) 

Kung  P^ChickeVi  (Hot) 

Egg  RollorFTied  Rice 

4.50 

With  Cashew  Nuts 
Egg  Roll  &  Rice 

4.50 

(16) 

Shrimp  in  Lobster 
Sauce,  Egg  Roll  &  Rice 

4.50 

VZGZTMW 


Served  with  Vegetable  Soup  or  Tomato  Juice,  Hot  Tea  or  Coffee 

Szechuan  Vegetable  (HOT)  3.95  Buhdda  Delight  .  5.25 

Chinese  Mixed  Green  3.75  Snow  Poapods  With  Mushrooms  .  .  5.95 


All  Entrees  Served  with  Soup  or  Tomoto  Juice,  Hot  Tea  or  Coffee 


2£cf  ro  youK  wtz 

SWEET  AND  SOUR  BEEF  •  Beef  dipped  in  Egg  Batter  and 

cooked  with  Pineapple  In  Sweet  and  Sour  Sauce . 

STEAK  KOW  •  Beef  Tenderloin  with  heart  of  Bok  Choy, 

Snow  Peapods,  Fresh  Mushrooms,  Water  Chestnuts  and  Savory 

Sauce  into  a  Masterpiece  of  Culinary  Art  . 

PEPPER  STEAK  -  Choice  Sliced  Steak  with  Green  Pepper 

and  Garlic  and  Black  Bean  Sauce . 

HOW  U  STEAK  •  Tenderloin  Steak,  cut  in  cubes,  with  Snow 

Peapods,  Fresh  Mushrooms,  Water  Chestnuts,  Spanish  Onion 
and  sauteed  with  Wine  and  Oyster  Sauce . 

BEEF  SUBGUM  CHOP  SUEY  OR  CHOW  MEIN . 

BEEF  CHOP  SUEY  OR  CHOW  ME!N . 


SWEET  &  SOUR  PORK  ■  Breaded  and  deep  fried  Pork  embraced 
in  golden  glazed  Sweet  &  Sour  Sauce  with  Pineapple  &  Pepper 
HUNG  SHIU  YOKE  •  Breaded  Pork  fried  and 

sauteed  with  Snow  Peapods,  Mushrooms,  Chinese 

Vegetables,  Water  Chestnuts  and  Bamboo  Shoots . 

CHAR  SHIU  BOK  TOY  -  Succulent  Fresh  Pork  delicately 
barbecued  In  the  Cantonese  Manner 

and  blended  with  Vegetable . 

PORK  SUBGUM  CHOP  SUEY  OR  CHOW  MEIN 

FRESH  PORK  CHOP  SUEY  OR  CHOW  MEIN . 

EXTRA  FINE  PORK  CHOP  SUEY  OR  CHOW  MEIN  . 


fOWl 


ALMOND  BONELESS  CHICKEN  •  Tender  Fresh 

Breast  of  Chicken,  dipped  In  Egg  Batter,  then  crisply  deep 

fried  and  sprinkled  with  Green  Onion  and  Chopped  Almonds .  3.35 

SWEET  &  SOUR  CHICKEN  •  Breaded  and  deep  fried  Chicken, 
embraced  In  golden  glazed  Sweet  &  Sour  Sauce 

with  Pineapple  and  Peppers .  3.95 

HUNG  SHIU  GAI  -  Tender  White  Meat  of  Chicken 
dipped  In  Egg,  fried  to  crisp  and  then 

sauteed  with  Chinese  Vegetables  .  4.25 

GAI  KOW  -  Tender  White  Meat  Chicken  combined  with 

fresh  garden  Chinese  Vegetables .  3.95 

CHICKEN  SUBGUM  CHOW  MEIN  OR  CHOP  SUEY .  3.75 

CHICKEN  CHOW  MEIN  OR  CHOP  SUEY  .  3.55 


ttAfOQD  w  QQZAH  * 1M£ 


HARR  KOW  •  Fresh  Shrimp  sauteed,  cooked  with  Waterchestnuts 

Fresh  Mushrooms,  Peapods,  Bamboo  Shoots  &  Bok  Choy .  4.95 

SHRIMPS  WITH  LOBSTER  SAUCE  ■  Fresh  Shrimps  sauteed  with 

Delicate  Spices  with  Egg  and  Folded  into  a  Lobster  Sauce .  4.75 

SWEET  &  SOUR  SHRIMPS  •  Breaded  deep  fried  Jumbo  Shrimps 

embraced  In  golden  glazed  Sweet  &  Sour  Sauce .  4.75 

HUNG  SHIU  HARR  •  Fried  Fresh  Shrimps  with  Waterchestnuts, 

Mushrooms  and  garden  fresh  Chinese  Vegetables .  4.75 

FRESH  SHRIMP  CHOP  SUEY  OR  CHOW  MEIN .  4.55 

FRESH  SHRIMP  SUBGUM  CHOP  SUEY  OR  CHOW  MEIN .  4.75  f 


BRASSERIE 


wwm  ®  wm 

Wonton  Soup  with  Shrimp  &  Pork  6 

Fresh  Corn  &  Egg  Soup  6 

Tatsoi  Salad  toasted  sunflower  seeds  8 

California-style  Chinese  Chicken  Salad  14 

Grilled  Beef  Salad  mini,  basB  &  peanuls  1 5 

Water  Chestnut,  Mushroom  &  Tofu  Salad  13 

Cold  Spinach  Noodles  with  Chicken  spicy  peanul  saur  1 4 


M111LE  IBS 

‘Lasagnette’  v.ilh  chopped  pork  &  chili  sauce  1 4 

Very  Thin  Egg  Noodles 

with  king  oyster,  shiitake  &  chanterelle  mushrooms  1 6 
scoops  &  scrimp  1 9 


lEftttt  taKlll  I  IKE 

Dry  Sauteed  String  Beans  >:h  ;  t  j(  .11 

Fresh  Water  Chestnuts  &  Snow  Peas  1 2 

Spicy  Beancurd  chopped  pork  13 

Roast  Pork  Fried  Rice  9 

Shrimp  Fried  Rice  9 

Vegetable  Fried  Rice  8 

Seafood  &  Pork  with  XO  Sauce  1 8 


Shrimp  &  Snow  Pea  Leaf  Dumplings  7 
Seafood  Dumplings  with  XO  Taste  7 
Pork  &  Shrimp  Dumplings  6 
Shrimp  Dumplings  6 

4  Mushroom  Dumplings  with  Sweet  Com  7 
Steamed  Watercress  &  Shrimp  Dumplings  6 
Roast  Pork  Bun  6 

Crabmeat  &  Pork  Soup  Dumplings  1 2 
Crunchy  Vegetable  &  Peanut  Dumplings  6 
Roast  Duck  &  Shrimp  Dumplings  7 


Shrimp  &  Chinese  Chive  Dumplings  6 
Fish  Skin  Dumplings  with  Shrimp  6 
Pork  Potstickers  6 


mu 


f«Hi 

CB  Steamed  Lobster  Dumplings  18 
Fried  Oysters  with  Sweet  &  Sour  15 
Pan  Seared  Chilean  Sea  Bass  with  Shrimp  16 
Malaysian  Eggplant  with  Shrimp  12 


Chicken  &  Vegetable  Spring  Roll  6 
Chicken  &  Garlic  Roll  7 
Classic  Egg  Roll  6 

Beef,  Onion  &  Mushroom  Triangles  7 
Flaky  Garlic  Chicken  Pastry  7 
Shrimp  Stuffed  Green  Chili  8 


Crispy  Sesame  Puffs  5 
Pumpkin  Sponge  Cakes  5 
Egg  Custard  Tarts  5  (sat/sun  only) 


Turnip  Cake  with  XO  Sauce  6 
Steamed  Spare  Rib  Tips  with  Garlic  5 
Sticky  Rice  &  Pork  wrapped  In  a  Lotus  Leaf  7 
Beancurd  Roll  with  Enoki  Mushroom  &  Ham  6 


LONGH  SELECTIONS 

Sauteed  Shrimp  with  broccoli  &  egg  white  19 
Steamed  Red  Snapper  with  lemon,  kafir  lime  leaf  25 
White  Chicken  white  asparagus  &  yellow  leeks  1 9 
General  Tso's  Chicken  v.ilh  ginger  &  scallion  17 
Three  Chili  Chicken  peanuts  &  scallions  (kung  pao)  17 
Crispy  Orange  Beef  orange  zest,  chilis  &  grand  marmer  19 
Crispy  Chicken  crispy  ganic  &  (our  dipping  sauces  19 
Beef  with  Broccoli  fresh  water  chestnuts  &  black  mushiooms  18 
Scallops  in  a  Clay  Pot  with  saffron  S  cellophane  noodles  23 
Black  Cod  with  asparagus  &  shitake  mushrooms  27 
Lobster  p  rached  with  ginger  &  scallion  42 


Executive  Chef.  Tyson  Wong  Ophaso  Dim  Sum  Chef:  Joe  Ng 
20%  gratuity  are  added  to  parties  of  seven  or  more 


TU&. 

Chicken  &  Pine  Nuts  in  btob  lelluce  1 6 

Chopped  Vegetables  &  Pine  Nuts  ilin' iii,  14 

Shredded  Pork  it  homemade  mandarin  pancake  16 
Moo  Shu  Shiitake '  r 1 homemade  mandarin  par  -  iV  e  1 5 


Taisoi  &  Sunflower  Seed  Salad  black  vinegar  sauce  8 
Grilled  Beef  Salad  rani,  bail  &  chopped  peanuls  15 

Cold  Spinach  Noodles  with  Chicken  peanul  sau  c  14 
Fresh  Water  Chestnuts,  Mushroom  &  Tofu  Salad  13 


WontonSoup  6 

Fresh  Corn  &  Egg  Soup  6 

Lobster,  Shrimp,  Chicken  &  Rice  Cake  Soup  1 2 


Chicken  &  Garlic  Roll  8 
8arbecued  Duck  Spring  Roll  8 
Chicken  Spring  Roll  7 
Egg  Roll  shrimp,  roast  pork,  vegetables  7 
Beef,  Onion  &  Mushroom  Triangles  8 


111  Sill 

(all  dim  sum  is  cooked  lo  older) 

STEAM! 

Shrimp  &  Snow  Pea  Leaf  Dumplings  9 
Crab,  Spinach  &  Scallop  Dumplings  9 
Watercress  Dumplings  with  Shrimp  9 
Pork  &  Shrimp  Dumplings  8 
Shrimp  Dumplings  8 

Four  Mushroom  Dumplings  w  Sweet  Com  8 
Roast  Pork  Bun  8 

Crabmeat  &  Pork  Soup  Dumplings  15 
Crunchy  Vegetables  Peanut  Dumplings  9 
Roast  Duck  &  Shrimp  Dumplings  8 
M  FRIED 
Pork  Potstickers  8 
Crispy  Oyster  WonTon  12 
Fish  Skin  Dumplings  with  Shrimp  8 
Curried  Chicken  Dumplings  8 
Shrimp  &  Chinese  Chive  Dumplings  8 
Turnip  Cake  with  Ham  and  XO  Sauce  7 
Tempura  Shrimp  Stuffed  Green  Chilies  12 
SPECIALITIES 

CB  Steamed  Lobster  Dumplings  18 
Fried  Oysters  with  Sweet  &  Sour  1 5 
Pan  Seared  Chilean  Sea  Bass  with  Shrimp  16 
Crispy  Garlic  Frogs  Legs  20 
Malaysian  Eggplant  with  Shrimp  12 


CHEF  SELECTIONS 


STEAMED  RED  SNAPPER 

lerocn,  kafir  fme  leaf  25 

WILD  MUSHROOM  CHICKEN 

chanterele&  shiitake  mushrooms  22 

SLICED  FLAT-IRON  STEAK 

black  pepper  sauce  18 

SAUTEED  SHRIMP 

with  txcxxxd  S  egg  wtfle  19 

l 


Executive  Chef:  Tyson  Wong  Ophaso 

Dim  Sum  Chef:  Joe  Ng 

20%  gratuity  added  to  parties  ot  seven  or  more 
maximum  four  credit  cards  per  table 


|  Crispy  Skin  Chicken  crispy  garfc  &  four  tipping  sauces  1 9 
I  White  Chicken  while  asparagus  &  yeto.v  leeks  1 9 
|  Diced  Chicken  fresh  water  chestnuts  &  boon  sauce  18 
?  General  Tso's  Chicken  with  ginger  &  scalar i 1 7 
Chicken  Chow  Mein  Cup  vidafia  orions  &  crispy  noodles  1 6 
Three  Chili  Chicken  peanuls  &  scaftons  (kwg  pao)  17 

KEF  ®  Pill 

Beef  with  Snow  &  Snap  Peas  mustard  green  pickle  18 
Crispy  Orange  Beef  .-..on- & d,  rh’s grand  mwoi  19 
Kenchen's  Pork,  Garlic  &  Vegetables  ch?l  s  mote's  recipe  1 7 
Spicy  Sliced  Pork  siring  beans  and  kafir  lime  leal  1 7 
Beef  with  Broccoli  liesh  water  clteslnuls  &  black  mushrooms  1 8 


Monkfish  red  ginger,  hunan  saiKfi  19 
Black  Cod  asparagus  &  shilake  mushrooms  27 

Steamed  Salmon  1 1  u  n  auce  22 
Crispy  Whole  Sea  Bass  cWi  &  basJ  sou  e  26 
Steamed  Branzino  ginger,  sc  non  S  pickJed  plum  25 


Shrimp  in  Black  Bean  Sauce  chopped  pork,  egg  19 
Scallops  &  Roast  Pork  <  d< i  23 

Scallops  In  a  Clay  Pot  sallron  &  cellopharx  noodles  23 


Very  Thin  Egg  Noodles 

with  roast  pork  15 
with  scallops  &  shrimp  19 

with  shrilake,  chanlerete  8  king  o/sier  mushrooms  16 


SIDES 


Sauteed  Snow  Pea  Leaves  12 
Dry  Sauteed  String  Beans  d* n  -  1 1  tl  11 
Fresh  Water  Chestnuts  &  Snow  Peas  e  i'  )ii  chhc  1 2 
Spicy  Beancurd  chopped  pork  13 


Roast  Pork  9 
Shrimp  9 
Vegetable  8 

Seafood  &  Pork  with  XO  Sauce  1 


ss  me  OPEN!  m  urn 

Msn-Frl  ILSOsb  -  S:S3yn 
Set-Ins  Hie  -  S:30®ns 


Afryetizerf 


Wanton  Soup  169 

I'.  ,;i  filled  Wonmns  in  a  rich  dJcl  en  bn >m  with  a 
sprinkle  of  onions  and  toast  peek. 

•* Hot  S’  Sour  Soup  1-69 

A  rich  chicken  and  pork  broth  with  bamboo  snoots, 
mushrooms  and  bits  of  pork,  spicy,  peppery  and  vinegary 

jjgKmpy'sfroU W!ed  with  poik  and  oriental  vegetables. 
Pot  Stickers  (6)  3-49 

Pork  and  vegetable  filled  dumplings  lightly  bled  to  a 
golden  brown. 

Jn-Do  Wines  (8)  ,  ,  ,  3-79 

lightly  breaded  chicken  wings  seasoned  with  a  delicious 
combination  of  oriental  spicej, 

*  Honey  Gnrlic  Ribs  489 

A  half  pound  of  tender  pork  riblets  basted  with  tangy 
honey  gallic  sauce. 

Sweet  6!  Sour  Battered  Chicken  (8)  4-29 

Tempura  style  white  chicken  thunks,  deep  tried  and 
served  with  side  of  traditional  sweet  and  sour  sauce. 

A  favorite  for  the  kids 

Sweet  <H  Sour  Battered  Shrimp  (81  4-49 

Tempura  style  shrimp,  deep  fried  and  served  with  side 
of  traditional  sweet  and  sour  sauce.  And  kids  love  it. 

Ki*>f  Meal 


LiP  Dragon  Kids  Meal  2.99 

4  Breaded  Chicken  Chunks,  1  Mini  Egg  Roll.  I  Apple- 
Cinnamon  Wonton. 


Pra^tf-H  Wingf 


Small  Dragon  Wing  Pack, 
24  wings 

Large  Dragon  Wing  Pack, 
4  8  wings 


Salai*/ 


Chinese  Chicken  Salad  3 -79 

Tender  marinated  chicker  Slices  atop  broccoli,  snow  peas, 
onions,  water  chestnuts,  slaw  mushrooms  and  crisp  salad 
greens.  Served  with  a  side  6f  crispy  fried  oriental  noodles  and 
your  choice  of  French,  Itadin,  or  Thousand  Island  dressing 
•  Szechuan  Noodle  Salad  3-69 

Lo  mein  noodles,  broccoli;  snow  peas,  onions,  water 
chestnuts,  straw  mushrooms  and  salad  greens  tossed 
with  our  unique  peanut  dressing, 

•Szechuan  Chicken-Noodle  Salad  3.99 

Tender  marinated  chicken  combined  with  lo 
mein  noodles,  broccoli,  snow  peas,  onions,  water 
chestnuts,  straw  mushrooms  and  salad  greens, 
tossed  with  our  peanut  pressing. 

Chicken 


Succulent,  tender  buffalo  wings  cooked  to  perfection  in  your 
choice  of  sauces.  (Hot,  Medium.  Mild,  Hot  U  Spicy  or  Hone) 
Garlic)  Served  with  a  side  order  of  celery  and  blue  cheese 


Cliin  Loy  Chicken  Shr  Fry  4.09 

Wok  fned  strips  of  marinated  chicken  breast,  tossed  with 
carrots,  gr  een  onions,  bean  sprouts,  bok  choy  and  celery  in 
our  biown  oyster  sauce.  Side  of  crispy  fried  oriental  noodles. 
Chiu  Loy  Chicken  Lo  Mein  6.39 

Tender  slices  of  chicken  breast  marinated  in  our  blend 
of  Asian  spices,  stir  hied  with  vegetables,  water  chest¬ 
nuts  and  long  life  egg  noodles,  blended  with  our  brown 
Cantonese  style  sauce. 

* Black  Beau  Chicken  SI  Broccoli  7-49 

Cantonese  black  bean  sauce  paired  widi  strips  of 
marinated  chicken  and  tender  flowerets  of  broccoli. 

••Hot  Si  Spicy  Chicken  6.99 

Slices  of  tender  marinated  ihicken  breast  stir  fned  with 
carrots,  peppers,  onions  and  spring  onions,  coated  with 
Szechuan  style  hot  Sr  spicy;  sauce 
Sweet  Si  Sour  Chicken  Stir  Fry  6.99 

Strips  of  Asian  spiced  chicken  breast  wokked  with  zesty 
sweet  and  sour  sauce,  carrots,  green  pepper,  sweet  onion 
and  green  onion,  garnished  with  pineapple. 

Chicken  Si  Broccoli  7  09 

Tender  flowerets  of  fresh  broccoli  paired  with  our  |ulcy 
marinated  chicken  breast  and  mild  blend  of  oyster,  soy 
and  unique  spices. 

P  trie 


Chin  Loy  Pork  Lo  Mem  6.79 

Asian  barbecued  pork;  sliced  and  blended  with  broccoli, 
snow  peas,  straw  mushrooms,  water  chestnuts,  onions 
Sr  peppers  and  long  life  egg  noodles  in  our  brown 
Cantonese  style  sauce. 

Chin  Loy  Pork  Stir  Fry  6.59 

Asian  roasted  pork  lour  wokked  with  carrots,  green 
onions,  bean  sprouts,  bok  choy  and  celery  in  a  brown 
oyster  sauce.  Side  of  crispy  fried  oriental  noodles. 


ChOPch0^ 

Chinese  to  You® 

T rabitiemal  F aver ite/ 


Sweet  Si  Sour  Battered  Chicken 

Golden  tempura  styled  chicken  breast  wokked  with  zesty  sweet  &  sour  sauce,  carrots,  green  pepper, 
sweet  onion  and  green  onion,  garnished  with  pineapple 

Sweet  Si  Sour  Battered  Shrimp 

Golden  tempura  style  shrimp  wokked  with  zesty  sweet  ;nd  sour  sauce,  carrots,  green  pepper,  sweet 
onion  and  green  onion,  garnished  with  pineapple. 

T«0erfy  wokkred  stnps  of  Chop  Chop™  marinated  sirlon  steak  with  a  colorful  blend  of  red  and  green 
peppers,  sweet  onion  and  a  rich  blend  of  oyster  and  soy  aucc. 

TemfcrfcfwrcB cd  fresh  broccoli  paired  with  our  juicy  Chop  Chop™  marinated  sirloin  and  mild 
blend  of  oyster,  soy  and  unique  spices. 

** Tbndcr  snips  ol  dtidren  breastin  a  soy  and  oyster  sauce  flavored  with  chilis  and  a  hint  of  sugar 
Tossed  widi  onions,  peppers,  water  chestnuts  and  peanuts.  Ughtand  peppery. 

**  Tend a  wWte  shrbnpm  a  soy  and  oyster  sauce  accented  by  chilis  and  a  hint  of  sugac  Tossed  with 
onions,  peppers,  water  chestnuts  and  peanuts.  Light  and  peppay. 

**StdK oteSoin foour  soy  and  oyster  sauce  flavored  with  chilis  and  a  hint  of  sugar  Tossed  with  onions, 
peppers,  water  chestnuts  and  peanuts.  Lightand  peppery. 

TTr?de?°!«ds^om^mps  with  dned  chili  peppers,  onions  and  men  onions  surfeed  in  our  own  special 
blend  of  soy  and  oyster  rauce  and  served  over  a  bed  of  n  e  socks  (cellophane  noodles). 

^3e«tfpsrfdi5um  breast  wokked  to  perfection  with  broccob.  snow  peas,  straw  mushrooms,  onions, 
peppers,  water  chestnuts  and  bean  sprouts  in  a  light,  thicsened  chicken  broth. 


Beef 


Chiu  Loy  Beef  Stir  Fry  6.39 

Tender  sliced  sirloin  mixed  with  match  sox  carrots,  green 
onions,  bean  sprouts,  bok  choy  and  celery'  in  our  brown 
oyster  sauce.  Side  of  crispy  hied  oriental  noodles. 

Chin  Loy  Beef  Lo  Mein  6.59 

Thinly  sliced  sirlom  strips  flavored  with  soy  blend 
seasonings,  stir  feed  with  broccoli,  snow ureas,  straw 
mushrooms,  water  chestnuts,  onions  and  peppers  and 
long  life  egg  noodles.  Served  in  out  Cantonese  style  sauce. 
••Hot  Si  Spicy  Beef  7-49 

Asian  marinated  slices  of  tender  beet  sot  fried  with 
carrots,  peppers,  onions  and  spring  onions,  coated 
with  a  tang)'  Szechuan  style  hot  and  spicy  sauce. 

*  Black  Bean  Beef  Si  Broccoli  7-69 

A  Cantonese  black  bean  sauce  paired  with  strips  of 
sirloin  beef  and  render  flowerets  of  broccoli. 

Chop  Chop"1  Combo  ,  8  99 

A  unique  blend  of  chicken,  pork  beef  and  shrimp  with  straw 
mushrooms,  broccoli  flowerets,  sweet  onions,  water  chest¬ 
nuts,  snow  peas  and  red  peppeismaGuitonc.se  style  sauce. 

Rice 


sU.rim.fr 


6.79 


Chin  Loy  Shrimp  Stir  Fry 

Tender  white  shrimp  wokked  with  carrots,  seen  onions, 
bean  sprouts,  bok  chov  and  celery  in  Chef  Chin  Loy’s 
brosvn  oyster  sauce.  Side  of  crispy  feed  oriental  noodles. 
Chin  Loy  Shrimp  Lo  Mein  6.9‘. 

Tender  white  shrimp  with  broccob,  snow  peas,  straw 
mushrooms,  onions,  water  chesmutsMJeppers  and  long  lire 
egg  noodles.  Served  with  our  brown  Cantonese  style  sauce. 
**Hot  S’  Spicy  Shrimp  7-9' 

Tender  white  shrimp  stir  feed  with  carrots,  peppers, 
onions  and  spring  onions,  coated  with  a  Szechuan  style 


*Spicy  **Hot  &  Spicy 


TheChfeLoy  family's  favorite  rice  dish.  Fluffed  long  grain  rice 
flavored  with  a  hint  of  soy,  tossed  wilh  egg  strips. 

Veggie  Fried  Rice  4-  99 

Chicken  Fried  Rice  S-59 

Pork  Fried  Rice  S.79 

Shrimp  Fried  Rice  S.89 

Steamed  Rice  . 

Steamed  rice  is  served  free  wilh  your  entree.  Substitute  t-ned 
rice  for  SI. 99. 


Shrimp  Stir  Fry  7.99 

Tender  white  shnmp  wokked  in  a  sweet  St  sour  sauce, 
with  carrots,  green  peppers,  sweet  and  green  onions, 
garnished  with  pincapple. 

Shrimp  Si  Broccoli  8.19 

Tender  flowerets  of  fresh  broccob  paired  with  our  |u!cy 
shnmp  and  a  mild  blend  of  oyster,  soy  and  unique  spices. 
•Black  Bean  Shrimp  Si  Tofit  8  49 

Plump  white  shrimp  with  lighdy  fried  tofu  srir 
fried  with  our  black  bean  sauce. 


Apple  Cinnamon  Wantons 

Iw  leli  in  nti  ns  ttiffi  I  will  in  ippli  ■ 

cinnamon  filling,  lighdy  Wed  to  a  golden  brown. 


LnneU  Syeeial/ 

Available  1 1:00  am  -  4:00  pm 

Sweet  S’  Sour  Chicken 

4-4  9 

Chin  Loy  Stir  Fry’ 

Beef 

4-49 

Chicken 

Shrimp 

4  89 

Pork 

4 .69 

Chin  Loy  Lo  Mein 

Beef 

Chicken 

Shrimp 

4 .99 

Pork 

Hot  Si  Spicy 

••Beef 

*•  Chicken 

••Shrimp 

Above  lunch  specials  served  with 

5.19 

Egg  Roll  K  Steamed  Rice 

4 .79 

Served  with  an  Egg  Roll 

Veggie  Sizzle 

Veggie  Fried  Rice 

Veggie  Stir  Fry 

Veggie  Lo  Mein 

Beverage/ 

Veggie  Sizzle  6.99 

A  blend  of  tofu  and  orienial  vegetables  (broccob,  snow 
peas,  straw  mushrooms,  onions,  water  chestnuts, 
peppers  and  bean  sprouts)  in  a  spicy,  zesty  peanut  sauce 
tossed  with  whole  toasted  cashews. 

Veggie  Lo  Mein  5-79 

Generous  portion  of  oriental  vcgcables  (broccob, 
snow  peas,  straw  mushrooms,  water  chestnuts,  oruons 
and  peppers)  and  long  life  egg  noodles.  Served  with 
our  brown  Cantonese  style  sauce. 

Vcggie  Stir  Fry  9  69 

S tirfecd  vegetables  featunng  carrots,  green  onions,  bean 
sprouts,  bok  choy  and  celery  in  our  brown  oysret  sauce. 

Def/ert  


Coke*  12  oz  can 
diet  Coke*  12  oz  can 
Ncstca*  12  oz  can 
Tea  Bag  Upon  Request 
Chop  Sticks  Upon  Request 


Free  Delivery  &  Take  OtU 

Can  878-0566 

Litchford  Village  Shopping  Center 


Mend?/-  Saturday  1 10). mi -  WOpm.  Sunday -HO  pm -9»pm 

mm n  '~Km  A,i^M'^”nl^diSro 


Minimum  delivoy  order  S5.00  All  containers  can  lx  i 
and  arc  microwave  safe  limited  delivery  area.  Prices  a 


applicable  taxes  Our  drivers  carry  less  than  S2 


Spicy 

MOO  SHEE  PORK  or  CHICKEN . 

CURRY  CHICKEN,  Coconut  Flavor . 

INDIAN  SHRIMP,  Curry  Onion  . 

GUNG  BO  CHICKEN  . 

GUNG  BO  TENDERLOIN  PORK  . 

BEEF  MALAYSIAN . 

TSIANG  TAO  SHRIMP . 

HONG  KONG  LOBSTER  . 

TWICE  COOKED  PORK  . 


11.00 

10.00 

15.95 

10.00 

10.00 

11.00 

15.95 
14.50 

13.95 


Egg  Foo  Young 


ROAST  PORK  . 

CHICKEN  . 

SHRIMP  . 

CANTONESE  STYLE  [Scrambled] 


8.00 

8.00 

10.00 

10.00 


Chow  Mein 

CHICKEN  or  ROAST  PORK .  7.00 

SHRIMP  .  12-75 

WHITE  MEAT  CHICKEN  .  8.50 

SUBGUM  CHICKEN  .  8.50 

CHICKEN  CHOW  MEIN  CANTONESE  (Pan  Fried  Noodles]  9.50 


Lo  Mein 


ROAST  PORK . 

CHICKEN  . 

SHRIMP  . 

BEEF  . 

CHOW  FUN  SHEE  [Chicken  or  Pork]  . 

CHOW  HALL  FUN  [Beef  or  Pork]  Wide  Noodle 


8.50 

8.50 

12.75 

8.50 

8.50 

9.00 


Fried  Rice 


ROAST  PORK . 

Small  Portion  [with  entree  only]  . 

VEGETABLE . 

CHICKEN  . 

YOUNG  CHOW  [Our  Special  Fried  Rice] 

Small  Portion  . 

SHRIMP  . 

Small  . 


6.00 

4.00 

6.00 

6.50 

9.50 
6.00 

7.50 

4.50 


Desserts 


LICHEES  2.50  ICE  CREAM  or  SHERBET  ...  2  20 

LOQUATS  2.50  ALMOND  COOKIES  1  00 

KUMQUATS  2.50  FORTUNE  COOKIES  100 

MIXED  FRUITS  2  00  FRESH  HAWAIIAN  PINEAPPLE  2.50 

HAWAIIAN  PINEAPPLE  SPECIAL  FRUIT  COMPOTE 

CHUNKS .  2.00  [for  two]  .  . 5.50 

MELON  in  Season 


AMERICAN  COFFEE . 2.00  (Pot)  ESPRESSO  .  2.00  (Per  Person) 

SANKA  COFFEE . 2.00  (Pot) 


Ur/fTf-  iff  StZ' 
ll)B1 


Appetizers 

—  Dewey  Wong’s  Mixed  Appetizers - 

6.75  Per  person  [minimum  of  2] 

Chicken  Rolls,  Crab  Claw,  Dim  Som,  Spare  Ribs  and 
Barbecued  Beef 


BARBECUED  SHRIMP  [4]  . 6.00  CHICKEN  ROLL  [4] 

SHRIMP  TOAST  .  4.00  FANTAIL  SHRIMP  [4]  . 

CHICKEN  IN  FOIL  [2]  . 3.00  LOBSTER  ROLL 

BEEF  on  STICK  [2]  .  4.00  ROAST  LOIN  of  PORK 

DIM  SOM  [4]  .  4.00  BARBECUED  SPARE  RIBS 

TREASURE  BUN  [2]  .  3.20  EGG  ROLL  [2] . 

STEAMED  SHRIMP  DUMPLING  (Har  Kow)  [4]  .  4.00 

PAN  FRIED  DUMPLING  (War  Hap)  [4]  . 4.00 

CRAB  CLAW  (2)  with  Curry  Sauce  3.00 


4.20 

6. 

7. 

7. 

6.30 

3.20 


Soups 


CHICKEN  EGG  DROP  SOUP  .  1.50 

ROAST  PORK  or  CHICKEN 

WONTON  .  2.00 

CHICKEN  GOLDEN  CORN  SOUP  2.50 

WONG’S  MELON  SOUP . 3.25 

YATGA  MEIN  [Chicken  or 
Roast  Pork]  .  2.75 


MUSTARD  GREEN  SOUP  .  2.75 

FIN  SHEE  BEEF  SOUP . 2.75 

BIRD’S  NEST  [Minced  Chicken]  ...  6.00 
YOUNG  CHOW  WONTON  or 

NOODLE  .  5.25 

SHARK  FIN  SOUP  [for  two]  .  12.00 

WATERCRESS  SOUP  .  3.25 


888 


Dewey  Wong’s  Specialties 


Chicken  a  la  Wong . . . .  12.50 

Succulent  boned  breast  of  chicken,  stuffed  with 
Chinese  sausage,  dipped  in  a  light  batter  and 
cooked  to  perfection  with  watercress  in  a  savory 
wine  sauce. 

Ho  Yu  Gal  Po . 12  50 

The  tenderest  chunks  of  chicken,  in  a  special 
batter,  are  wok  fried  to  golden  crispness.  When 
sauteed  with  roast  pork,  snow  pea  pods, 
mushrooms,  bamboo  shoots  and  Chinese 
vegetables  you  have  a  memorable  dish. 

Chow  Sam  Shee .  13.95 

Fresh  lobster,  roast  pork  and  juicy  chicken  are 
finely  cut,  then  carefully  blended  with  choice 
julienne  style  vegetables  in  a  delicate  Seng  Chow 
sauce. 

Golden  Phoenix . .13.50 

Delaware  corn-fed  chicken,  perfectly  braised  and 
stuffed  with  imported  ham,  garnished  with  exotic 
Chinese  herbs  and  brought  to  table  on  a  bed  of 
special  fried  rice. 

Happy  Family  Love  Bird  Nest . 19.95 

Generous  slices  of  plump  chicken,  tenderloin 
prime  filet  mignon,  fresh  maine  lobster  meat  and 
crispy  white  shrimp,  blended  with  Chinese 
vegetables,  served  in  a  handsome  looking  nest. 

Lobster  and  Chicken  Kew .  16.00 

Cubes  of  the  freshest  lobster  and  white  meat 
chicken  are  sauteed  in  the  wok  with  black 
mushrooms,  crisp  water  chestnuts,  bamboo 
shoots  and  Chinese  vegetables  in  the  chefs  own 
light  sauce. 

Orange  Duck  Dewey . 12.50 

A  dish  Dewey  himself  created  while  serving  as 
master  chef  on  an  international  luxury  cruise  ship. 
Boned  Long  Island  duckling  is  oven  browned  with 
an  orange  sauce,  then  tenderly  cooked  with  fresh 
orange,  lemon,  onion  and  unusual  Chinese  herbs. 
The  Parisienne  au  Kirsch  sauce  topping  creates 
a  superb  dish. 

Subgum  Butterfly  Wonton .  19.95 

Delicately  cut  fantail  shrimp,  sliced  chicken,  fresh 
lobster  and  juicy  roast  pork  are  stirred  quickly  in 
the  wok.  Then  mushrooms,  bamboo  shoots, 
water  chestnuts  and  companion  Chinese 
vegetables  are  added  and  sauteed  gently.  This 
unusual  dish  is  served  in  a  circle  of  crisp  wonton. 

Home  Style  Chicken . 12.50 

A  Cantonese  family  specialty.  The  tenderest 
breast  of  boned  chicken  is  marinated  in  Shao- 
Hsing  wine  and  steamed  to  the  peak  of  flavor  with 
Chinese  sausage  and  a  faint  touch  of  ginger. 


Sizzling  Rice  Wor-Bo .  19.95 

Select  your  choice  of  assorted  fresh  meats  or  a 
seafood  combination  and  the  chef  will  prepare  a 
tantalizing  dish  cooked  with  a  variety  of  Chinese 
vegetables  and  serve  them  on  a  sizzling  platter 
of  crispy  rice. 

Chow  Yu  Pan .  12.50 

Fresh  filet  of  pike  is  gently  sauteed  with  snow  pea 
pods,  water  chestnuts,  straw  mushrooms  and 
baby  com.  The  chef  adds  a  subtle  touch  of 
sliced  ginger  to  enhance  the  flavor  of  this  most 
delicious  fish. 

Mandarin  Double  Crown .  15.95 

The  jumbo  shrimp  and  sliced  roast  pork 
tenderloin  are  sauteed  with  today’s  selection  of 
Chinese  vegetables  to  create  an  incredibly  tasty 
dish. 

East  Meets  West . 15.00 

We  dice  the  tenderest  aged  beef  and  shrimp,  then 
expertly  sautee  them  with  assorted  Chinese 
vegetables.  The  cashew  nuts  garnish  is  the  perfect 
topping. 

Seafood  Mariners . 19.95 

An  incomparable  blend  of  fresh  lobster  meat, 
shrimp,  scallops,  and  crab  meat.  Sauteed  with 
a  complement  of  Chinese  vegetables,  this  dish 
is  sure  to  be  one  of  your  favorites. 

Crab  Meat  King  .  19.95 

Shelled  Alaskan  crab  claws  are  prepared  with 
straw  mushrooms  and  snow  pea  pods  in  an 
exquisite  oyster  sauce. 

Royal  Hawaiian  Pork .  14.95 

Aloha.  Enjoy  this  island  specialty  made  with  thick 
slices  of  the  choicest  pork  tenderloin,  broiled  with 
fresh  pineapple,  simmering  in  natural  juices.  Your 
will  love  it. 

Chow  Steak  Kew .  19.95 

Take  generous  chunks  of  aged  prime  filet  mignon 
and  saute  them  with  water  chestnuts,  black 
mushrooms,  bamboo  shoots  and  complementary 
Chinese  vegetables  and  you  have  a  dish  to  satisfy 
the  hungriest  gourmet. 

Dewey  Wong’s  Special  Steak .  19.95 

The  specialty  of  the  house  -  thick  slices  of  prime 
sirloin  steak  broiled  to  the  peak  of  tenderness  and 
served  on  a  sizzling  platter  with  snow  pea  pods, 
mushrooms  and  bok  choy. 

The  Fisherman’s  Wife  .  12.50 

Braised  chunks  of  the  freshest  filet  of  boneless 
fish  in  a  traditional  black  bean  sauce  with  the 
merest  hint  of  ginger  and  a  deft  touch  of  garlic. 


From  The  Garden 

HOMEMADE  MAI  FUN  NOODLES,  sauteed  with  only  the  freshest 

garden  vegetables  .  7.50 

SHIU  CHOY  -  Hearts  of  Chinese  steamed  cabbage  with  a  light  dressing 

of  garlic  and  ginger  in  an  oyster  sauce  .  6.25 

BUDDHA'S  DELIGHT  -  You'll  enjoy  this  light  repast  of  fresh  Chinese 
cabbage,  snow  pea  pods,  bamboo  shoots,  water  chestnuts,  bean  curd 
and  baby  com  healthfully  sauteed  in  the  lightest  brown  sauce  9.00 

FRESH  GARDEN  SNOW  PEA  PODS  with  Black  Mushrooms  10.00 

FRESH  CHINESE  BROCCOLI,  sauteed  knowingly  with  a  touch  of  garlic 

and  ginger .  6  00 

WHOLE  STALKS  of  FRESH  CHINESE  BROCCOLI,  steamed  with 

oyster  sauce  and  Chinese  herbs  .  700 

FRESH  WATERCRESS  or  STRING  BEANS  made  with  garlic  and  ginger 

in  a  soy  bean  sauce  .  7  00 

BEAN  SPROUTS,  prepared  with  sliced  ginger  and  shredded  Chinese  pickles  5.25 


The  Chef  Recommends 


CRISPLY  BRAISED  SEA 

BASS  .  Seasonal  Price 

POACHED  SEA  BASS  Seasonal  Price 

STEAMED  GULF  SHRIMP .  15.95 

STEAMED  MAINE  LOBSTER  ...  17.95 
STEAMED  OCEAN  SCALLOPS 

with  Straw  Mushrooms  .  14.00 

STEAMED  BEEF  with  Ginger 
and  Pickle  .  9.95 


STEAMED  CHICKEN  with 
Chinese  Mushrooms  12.75 

FAMOUS  PEKING  DUCK  (Half  or 
Whole)  ..  Please  ask  the  captain  for  the  Price 
ROAST  BONELESS  CAPON 

.  16.50 

DAILY  FRESH  ROAST  DUCK 
(Half)  .  18-50 


Beef  and  Pork 

BEEF  or  ROAST  PORK  with  Snow 


Pea  Pods  and  Water  Chestnuts  11.25 
BEEF  or  ROAST  PORK  with 

Beansprouts  . 10.00 

BEEF  or  ROAST  PORK  PAN  11.25 
BEEF  or  ROAST  PORK  with 

Pepper  and  Tomato  .  11.25 

BEEF  or  ROAST  PORK  with 

Oyster  Sauce  .  13.95 

ROAST  PORK  DING .  10.50 

BEEF  with  Broccoli  .  11.25 


Chicken  and 
Duck 


CHOW  GAI  KEW  .  H  50 

MOO  GOO  GAI  PAN  .  10.00 

WOR  SHEW  DUCK  .  10-95 

CASHEW  DUCK  .  10.95 

SUBGUM  BONELESS  CHICKEN  10.00 

WEST  LAKE  DUCK  .  11.95 

CHICKEN  with  Broccoli  .  10.00 

CASHEW  GAI  DING  .  10.00 


Seafood 

MAINE  LOBSTER 

CANTONESE  STYLE .  17.95 

(Shelled]  .  19.95 

SHRIMP  with  Lobster  Sauce 

(or  Black  Bean  Sauce]  .  15.95 

SHRIMP  with  Bean  Sprouts  14.95 

SHRIMP  DING  .  10-50 

CHOW  HAR  KEW  .  15.95 

LOBSTER  SOONG  .  13.95 

LOBSTER  KEW  .  17.50 

BUTTERFLY  SHRIMP  .  16  00 

CRAB  MEAT  CANTONESE  15.95 

SHRIMP  with  Black  Mushrooms  1795 
SHRIMP  with  Broccoli  .  15.95 


Sweet  &  Pungent 


PORK 
CHICKEN 
SHRIMP 
SCALLOPS 
SEA  BASS 


9.50 

9.50 

15.95 

14.00 


[Breaded  Whole  Fish)  ..Seasonal  Price 
BOO  CHEE  DUCK 
[Lichee  and  Pineapple]  12.95 

FRESH  BONELESS  PIKE  FISH  .  12.50 


All  the  food 
that’s 
fish  to  eat. 


IFishTails 

1 982  Circulation:  Block  Island  to  Cape  May 


WORLD’S  RECORD 
Dave  Baiae*  bold*  the  world's 
record  for  coQansning  424 
clams  ia  8  ornate*.  This  t*» 
ord  ii  still  unbroken.  Car*  to 
try? 


LOBSTER  LOVER’S  FESTIVAL 

Lobster  Lovers  never  bad  ?t  so  goodil!  This 
"Harvest  Moon"  we  had  onr  first  Great  Lob¬ 
ster  Festival.  Twin  Lobsters,  2#  Lobsters,  and 
StuSed  Lobsters  w/ail  the  trimmings  at  those 
great  savings  we’re  known  for  passing  on. 
We’ve  received  so  many  requests  (and  even  a 
mention  on  the  radio)  that  we’re  going  to  make 
this  a  regular  feature  now  for  lunch  and  dinner. 
Keep  an  ©ye  on  our  "Captain’s  Favorite 
Boards,”  or  ask  the  manager  for  our  next  fes¬ 
tival.  W©  hope  to  bring  you  diSerent  seasonal 
items  at  prices  you  can’t  refuse. 

Most  of  you  regulars  know  bv  now  that  we 
catch  a  lot  of  our  own  fish.  Our  fishing  grounds 
are  off  Mootauk  Pt.  (which  is  well  known 
among  sports  fishermen  for  its  abundance  of 
fish).  But  for  you  newcomers,  let  me  explain 
she  control  we  have  of  the  fish  you  cat.  First  of 
"Nirvana"  is  the  family  favorite,  just  right  for 
course,  we  catch  it  from  our  fishing  vessels  (the 
some  heavy  bluefishing).  You’d  be  surprised 
just  how  much  can  be  caught-tons  of  blues, 
flounders,  cod,  sea  trout,  and  striped  bass  come 
flipping  over  the  side,  to  name  a  few.  And  of 
course  our  sister  ships  are  working  all  'he  time. 
The  fact  that  all  the  owners  love  to  fish  probably 
accounts  for  the  pride  and  care  they  take  in 
presenting  your  fish  to  you.  Each  fish  is  a  new 
challenge,  so  the  challenge  remains  at  peak 
level  (ask  any  avid  fisherman  you  know  about 
it). 

Refrigerated  trucks  pick  up  your  fish  the 
same  day  so  that  we  can  get  them  on  your  plate 
right  away.  The  fish  is  fileted  or  steaked  at  our 
“FISH  FACTORY,”  then  shipped  directly  to 
our  restaurants.  If  we  sound  like  we’re  boasting, 
we  are.  Catching  the  fish,  Slcdng  it  ourselves, 
we  know  our  fish  is  fresh  on  your  plate. 


CHOOSE  THE  RESTAURANT 

NEAREST  TO  YOU! 

HOBEAU'S  RESTAURANT 

963  First  Ave.  (Cor.  53rd  St.)-421-2888 
A/X,  M/C,  D/C  Charges  Accepted  at  Hobeau’s  Only 
Dinner  Hours:  4  pm  -3  am  7  Days  a  Week 

NODELDINI'S  RESTAURANT 

1311  Madison  Ave.  (Bet.  92nd  &  93rd  St.)-369-5677 
Public  Phone:  722-9489 

Dinner  Hours:  4  pm  ’til  12:30  am  Monday  thru  Saturday 
(’til  Midnight  on  Sunday) 

BUTTERFISH  HOLE  RESTAURANT 

1394  Third  Ave.  (Cor.  79th  St.)-879-0991 
Public  Phone:  650-0584 

Dinner  Hours:  4  pm  ’ti!  3  am  Wednesday  thru  Saturday 
(’til  1  am  Sunday  thru  Tuesday) 

COCKEYED  CLAMS  RESTAURANT 

1678  Third  Ave.  (Cor.  94th  St.)-S31-4121 
Public  Phone:  534-9495 

Dinner  Hours:  4  om ’til  32:30  am  Monday  thru  Saturday 
(’til  Midnight  on  Sunday) 


SQUID  ROE  RESTAURANT 

1468  Second  Ave.— 249-4666— 249-4667 
Dinner  Hours:  4  pm  ’til  3  am  7  Days  a  Week 


Call  the  restaurant  nearest  you  and  ask  to  be  placed  on  our  “preferred  waiting 
list,”  before  you  leave  home.  This  will  give  us  a  chance  to  expedite  your  seating 
by  having  some  idea  of  the  time  of  vour  arrival  and  how  many  are  in  your 
party.  Call  Nodeldini’s,  Butterfish  Hole  and  Cockeyed  Clams  anytime  for  this 
convenience.  Hobeau’s  “preferred  waiting  list”  is  restricted  Mon  -Sat.  Beatings 
’til  6:30  and  after  10:00  pm.  Sunday  after  9  pm. 
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TAKE  THE  MYSTERY 
OUT  OF  BUYING  FISH 

Why  la  W  the  fish  you  grew  «P  f»®m 
supermarkets  never  taste  a3  good  as  Use  fish 
you  sat  out?  It  Just  Isn’t  fresh.  By  the  time  ft 
reechos  you,  too  much  time  has  passed.  Your 
dinner  tastes  “fishy,"  arid  all  the  cats  In  the 
neighborhood  are  waiting  at  your  kitchen  door. 
This  Is  probably  why  43%  of  all  the  fish  con¬ 
sumed  m  the  U.SA  Is  eaisn  out.  At  the  FISH 
FACTORY,  our  wholesale  fish  market,  we  are 
now  offering  to  the  public  the  seme  fresh  sea¬ 
food  at  the  same  great  wholesale  prices  res¬ 
taurants  got. 

NEW  YORK  MAGAZINE  reviews  THE  FISH 
FACTORY  (1825  Second  Ave,  near  Mth  3L, 
369-7744),  In  their  "Guide  to  City  Fish¬ 
mongers.” 

"This  market  Is  the  only  source  wo  know 
for  the  consummately  ugly  but  delicious  rock- 
fish  called  anglerfish,  the  lotte  or  beudrole 
prized  by  the  French  for  Its  flavor  and  valued 
by  the  Venetians  for  the  firm,  lobsterilk*  flesh 
of  Its  tail  (coda  dl  rospo).  Ugly  end  hard  to 
clean,  It  Is  considered  a  trash  fish  In  this 
country  and  li”s  thrown  away  If  caught  by  mis¬ 
take.  At  the  Factory  It  sells  under  the  name 
■tambollne’  at  a  hard  to  beat  price,  i  mad®  a 
divine  soup  de  polsson  with  two  pounds  of  this 
and  some  whiting,  end  pleased  four  hungry 
people  for  16.  Variety  and  freshness  are  very 
good.  The  store  will  prepare  for  you  the  ex¬ 
cellent  bouillabaisse  it  usually  makes  In  263 
gallon  Quantities  for  restaurants."  (Bouilla¬ 
baisse  (e  usually  prepared  twice  a  week,  call 
for  Information.)  Hours:  Pick-up  ordera  Mon.- 
Frl.  8  am-4  pm,  Set  8  em-2  pm.  (Sorry,  in  order 
to  maintain  these  special  low  prices,  no  de- 
livery.)  Call  up  and  o'"' 

'  r,  there's  no  m 


Dial -A- Fish 

!!  you  are  tired  or  c  bit  nan  down,  can't 
seam  to  gel  your  dinner  off  (be  ground . . . 
Dlal-A-Fleh  order  from  our  full  menu.  Ail 
take-out  orders  come  with  the  sarr-s  ex¬ 
tra#  you  enjoy  on  board.  We’iS  prepare 
and  pack  It ...  All  you  do  ia  pickup  and 
enjoy. 


to  't/ou: 

NEW  YORK  POST— JANUARY  1982 

Here’s  fish  that  comes  practically 
straight  off  the  fishing  beat  aed  outo  your 
plate.  Bob  Bem&rdiai  asd  Richard  Knodei 
own  boats  that  fish  o2  Mcatauk  Point; 
over  20,000  pounds  of  fish  come  to  shore 
after  a  three-day  trip. 

Th©  fish  are  ffaea  rushed  to  The  Fish 
Factory,  a  Ssh  market  owned  by  Bob  and 
Dick  and  two  other  owners,  and  from 
there  go  to  restaurants  in  the  metropolitan 
area,  iadu.dkig  their  own  four,  Nodel- 
dini’s  Park  East  (1311  Madison),  Butter- 
fish  Hole  (1394  Third),  Hobeau’s  (963 
First )  and  Cockeyed  Gains  (1678  Third ) . 

At  each  restaurant  there  are  daily  spe¬ 
cials  such  as  mak©  shark,  fresh  tuna  and 
bluefish,  depending  on  the  catch,  and 
every  now  and  then  there’s  a  lobster  festi¬ 
val.  TileSsh,  cod  and  Sounder  are  some  of 
the  most  popular  specialties  and  they’re 
broiled  with  whits  wine,  butter  and  pap¬ 
rika. 

“Basically  fish  shouldn’t  be  messed  up,” 
says  Bemardird.  A  central  commissary 
makes  homemade  everything:  french 
fries,  coleslaw,  freshly  cut  green  salad, 
dam  chowder,  garlic  bread,  crabmeaf 
salad,  bouillabaisse. 

With  an  average  dinner  at  $6.50  and  an 
average  lunch  tab  of  $3.50,  you’d  better 
believe  it’s  a  mob  scene  (dinner  comes 
with  garlic  bread,  a  big  salad,  french  fries 
or  a  baked  potato). 

So  plan  on  getting  there  super-early  or 
bring  a  book  to  read  while  you  wait  New 
Yorkers  know  a  value  when  they  see  one. 


BRUNCH— THE  PERFECT 
BEGINNING  TO  A 
SATURDAY*  SUNDAY 
OR  HOLIDAY 


;UE  MAGAZINE— APRIL  25, 198-5- 
EVA  BR0ABMAN 

favorite  singles  hangcuts,  HOBEAU'S  (53  SI. 
First  Ave.,  421-2638).  NODELDINI'S  (93  St- 
Madison  Ave.,  369-5677).  COCKEYED  CLAMS 
St  and  Third  Ave.,  831-4121),  and  BUTTER- 
HOLE  (79  St  and  Third  Ave.,  879-0S91), 
three  Bloody  Marys,  three  screwdrivers,  three 
Sts  of  wine  cr  three  mugs  of  draft  beer  with 


MIDNIGHT  SPECIAL 

WE’VE  DONE  IT  AGAIN!  With  liquor 
prices  going  up  all  over  town,  our  prices  are 
coming  down!  Now  at  Kobeau’s  and  Butter- 
fish  Hole,  you  c&a  hay©  any  drink  you  like 
after  midnight,  at  the  bar  only,  for  just  $  1  -23 
(draft  beer  only  .85).  Help  us  fight  these 
inflationary  times,  and  enjoy  it  while  you  do 
ill  Hours:  Kobeau’s— Midnight  ‘til  4  a.m. 
Butterfish  Hole- Midnight  ’til  Closing. 

MIDNIGHT  MUNCKIES??? 

S!  you’re  meeting  a  friend  for  dinner  who’e 
notoriously  lets,  or  want  to  catch  a  lata 
maria  before  eating,  now  you  can  stfll 
er![0y  a  nice  i®!#ure8y  dinner  without  find¬ 
ing  the  efcaire  on  the  tables,  or  rushing  to 
order,  sea  our  dinner  hour*. 

TAKE  A  SKID 
ON  “SQUID  ROE”! 

We’ve  rummaged  from  port  !o  port  to  bring 
yosi  cur  latest  spot.  Dane  up  In  our  familiar 
funky  decsr,  lull  c!  surprises  (Sfteraiey  off  the 
wait),  you’ll  find  this  cur  largest  restaurant 
yeti  There's  plenty  o!  room  to  anchor  up  here 
and  enjoy  the  same  menu  and  qualify  c»  car 
other  reslauranfs.  (Rssarvstlcns  accepted.) 
FOOD  &  GROG  ENTRANCE  is  on  77TH  STREET, 


VINO  VINO 

HOUSE  WINES 
Large  (Liter)  Carafe  4.95 
Small  (V*  Liter)  Carafe  3.50 
House  Sangria  (Pitcher)  4.S5 
Soave  Full  4.25 
Blanc  he  Siam 
5.95 

Champagnes 
Chateau  Mcnopoie 
8.00 

Mumm’s  Extra  Dry 
N-V  19.50 
Frelxensi— Carta 
Nevada  12.00 

GUESS  WHAT!  Too  Just  Might 
Have  a  COMPLIMENTARY 
ROUND  OF  DRINKS  Coming!! 

If  your  waiter  or  waitress  forgets  either  to  Introduce  themselves  or 
If  they  forget  to  take  your  drink  order,  call  the  manager  over  and 
have  a  free  round  of  drinks  on  your  waiter. 

HIC  (Attitude  Adjustment) 

PINA  COLABA-An  island  blend  of  tropical  juices  and  rum. 

2.50 

BANANA  DAIQUIRI— Exotic  combo  of  fresh  bananas  and  rum. 

2.50 

STRAWBERRY  BAIorat-Someiblng  different.  Fresh  straw¬ 
berries  and  rum . . . 2,50 

WHITE  WKALE-A  blasphemous  blend  of  vodka,  white  creme 

de  cacao  and  cream .  2,50 

CHI  CHI— Pina  Colada  made  with  vodka .  2.50 

SUPER  COFFEES!  IRISH  (w/lrfsh  Whisky),  ITALIAN  (w/Sara- 
buca),  MEXICAN  (w/Kahlua),  JAMAICAN  (w/Rum),  ail 
topped  w/cream . 2,25 


»lcome 

|  SLURP 

CLAM  CHOWDER— (NEW  ENSIAND)-Thls  is  the  white  one. 

1.25 

MUNCH  &  CRUNCH  (Appeteasers) 
COCKEYED  CLAMS  0RESANATE— Nice  and  fresh,  just  the  way 

you  like  'em.  Served  on  a  bed  of  rock  sail . 3.25 

COCKEYED  CLAMS  CASINO— Baked  with  bacon  &  our  special 

sauce.  Served  on  a  bed  of  rock  salt .  3.25 

CLAMS  ON  THE  HALFSHELL— Fresh  and  sweet  from  nearby 

waters  on  crushed  ice .  3.25 

STEAMED  LITTLE  NECK  CLAMS-Something  different.  3.75 

SHRIMP  CSGXTAfl— Must  we  explain?  .  3.75 

STEAMERS— Just  dunk  'em  and  dip  ’em .  3.25 

MISSELS— Dunk  and  dip  again.  De-iicious .  2 .95 

DAKE0  MUSHROOMS— Stuffed  with  shrimp  and  crabmeat. 

2.25 

DOWN  THE  HATCH  (Thirst  Quenchers) 
Coffee,  Banka  ar  Tea  .50  Toma!®  Juice,  Milk,  OJ.,  Coke, 

7-Up  and  Singer  Ale  . 7§ 

ESPRESS0-For  one  or  two  (Anisette  compliments  of  the  Cap¬ 
tain's  liquor  locker) . 1.00  for  ms,  and  1.50  for  two 

Yes  we  have  MINERAL  WATER!  .  i.2§ 

(Also  complimentary  N.Y.  H,G  on  tap.  Just  ask.) 

BURP  (Just  Desserts) 

SREAT  SHEESECAKE-Save  some  room .  1.50 

"NUTTY”  PECAN  PIE-Smothered  w/a  mound  of  whipped 

cream . ijg 

CHOCOLATE  MOUSSE— Light  and  fluffy,  you'll  be  back  for 

more .  £,25 

KEY  LIME  PIE— (Hard  to  find  North  of  the  Florida  Kays.)  1.95 


ENTREES 


CHARGE  FOR  SHARING  PLATTERS  4.00 
MOO  (Beef) 

So  they  brought  you  to  a  fish  house  and  you  can’t  stand  M»?l 
SMILE!!!  Wa’ve  bean  wall  known  for  cur  stssks  snd  big  burgers 
aver  since  we  opened  our  doors.  You’ra  in  for  a  raai  treat! 
HAMBURGER— Not  an  ssttrss,  but  served  with  a 
healthy  supply  of  fries  and  cole  siaw.  Half-pounder  of 

ground  See!  on  a  Poppy  Twist  .  3.95 

CHEESEBURGER— Also  not  an  entree,  feu!  served 
with  the  s ante  healthy  supply  sf  fries  amd  cole  slaw. 

Another  half-pounder  w/chese .  3.35 

NODELDINIBURGER— Same  as  above  w/i mnz- 
rella  cheese  for  a  change,  w/fries  &  slaw.  . . .  3.95 
BACON  CHEESEBURGER-pt’s  all  b  the  name.) 

4.50 

CHOPPED  SIRLOIN— One  pound  sf  delicious  broiled 

ground  beef  w/aSI  the  trimmings . 4.75 

HOBEAU’S  CHOPPED  SIRLOIN-Brclled  In  mt 

special  wine  sauce  w/fots  of  mushrooms . 4.95 

SIRLOIN  STEAK— (IS  ounces)— Cooked  the  way  you 

like  St .  7.75 

STEAK  A  LA  HOBEAU’S-(16  oz.  slr!c!n)-Brolled 
in  our  special  wine  sauce  w/!ots  of  mushrooms.  7.95 
SHELL  STEAK— (22  ounces)— For  a  hearty  appetite. 

Cooked  to  order.  .  gjg 

STEAK  &  CLAW— Oar  18  oz.  Sirloin  Steak  In  the 
center  of  two  Alaskan  Crab  Lags .  9.95 


•  SALAD  A  LA  CARTE  .75 

„  SOUR  CREAM  A  LA  CARTE  .35 

FREEBIES 

Every  dtarcsr  entree  listed  (except  these  noted)  comas  with  a  pn, 
erei-s  amount  of  !bs  following  oes-fhe-bouss  trimmings:  Hamamade 
Tossed  Salad  w/Franch,  Italian  or  Efua  Otoss  dressings;  Frash 
V®@5e,  Baked  TaSo  0?  homemade  French  Fries,  try  with  Mai!  Vinegar 
Ilko  the  British  (m  make  ’em  fresh  every  dey-nsthlifg  artificial) 
and  fresh  Garlic  Bread  (Extra  Basket  SOe/psr  2  persons).  Home¬ 
made  Sale  Siaw  may  he  substituted  for  choice  of  Vegetable  or 
Potato.  We  do  not  use  preservatives! 

CREATURES  FROM  THE  DEEP 

(Shellfish) 

SCALLOPS— Broiled  far  a  swset  2nd  siseeofint  de¬ 
light  Fresh  from  L®ng  Island  waters . 7.50 

ALASKAN  CRAB— Everybody's  favorite.  Steamed  or 

Med . 3.95 

SOFT  SHELL  CRABS— Sometimes  set  of  season, 
hut  don’t  bs  afraid  to  ask.  If  yoy're  lueky  enough  to  get 

one,  eat  the  whole  thing,  it’s  Snerefflle . 7.95 

LOBSTER  TASL— Easy  t©  §a!!5 .  9.95 

PESCA-A  steaming  tureen  of  mixed  shellfish  In  a 
broth  with  white  wine  &  eld  hay  seasoning,  served 
with  garlic  bread  for  dunking.  Includes  vegetable  and 
baked  potato.  .  7.95 

WAIttNS  FOS  YJJUR  WASTER??ti  Wa  Ilka  to  run  our  restaurants  sfilp  shape 
at3®SN5§77  Cr  unfevoraj!,e  comments  (lanje  or  small)  call  Joe  Adlnare 


SEE  OUR  “CAPTAIN  S  FAVORITES”  BOARD 
FOR  TODAY'S  SPECIAL 

ENTREES  Cont’d 

SPLASH  (Excuse  us  If  we're  too  fresh ) 


SK1 SBSSraJ  NatM  In  cold  waters  off  Montaok, .  3  05 

FLOUNDER  (WHOLE)— Everybody’s  favorite.  Always  In  season.  We  catch  'em  dsilV .  a?* 

BROOK  TROUT  (WHOLES snappy  fresh  water  fish,  £  Era  t'"  V .  « 

BLUEpfsH  Set  LNa*  Jilt  water  6k  1 real  If  °! 11,6  wtll,esl  rae81’  lnsid«  a  Uarf<  exte'rf'o'r.' !  &50 
BLUty  totatuub  te  yre”  ®  ' 6  ™  p!a,e'  “s'  '»»»*  Osh-we  catch  'em 

SEAJ5£,UT  ,'AKA'  WEAKFISHHHhwi  dalteate  fasts  of  fresh  white  meat  caiightbycs  in  Long  Isfand 

BOSTON  SCROD— A  white  &  flakey  filet— a  real  coidwafnr  deiialtf  .  c'cm 

HADDOCK  FILET-flu  season)  Mr.  Serad's  cousin. .  3  .  51? 

SOLE  FILET-Fresh  tram  our  hook.  W«  eatsh  'em,  you  eat  'em.. .  575 

S0LfnfSI'  rtf  Tommyl E_BUr  S"flir  tetl  £0i8  fitet  srao!lmi  w'!il  a  oiaVkej  if  sliced  almonds,  iem'on, 

IolI  hIIt  «8fSS3hm*  iow  *  Kii’lss: :  s 

wate  mhemmc- mm  &  n™'  « 
SNAP^l^;(::«  If  you've  rarer  Wed  it,  do  I!  here.  A  Melon  flshfto  ’ ! ! ! !  i  i  i ! !  i !  siso 
STRIPED  BASS  FILET  When  avsIiaSsjo.  Beautiful  to  losk  at,  oxsltfisg  Id  cstcSi.  and  heavenlv ts  oat  s  5fi 
LUPERSIWA#  OCEAN  WHfTEFfSH)— Despite  1.0  ujly  —  WSh ISBSSSSLl  hB 

seasonal  fish  Isas  a  firm,  white  meat  osr  European  friends  have  savoured  for  years .  4  95 

B c!^KLA'  *NQE®W1SH)-Hle  firm  and  Merit  tasting  fish  Is  hard  to  find.  !!!!.”  4.75 
fT|AK-Cau|lil  by  our  Canadian  melghtiors  00  the  Brand  Banks  off  Nova  Scotia.  . .  7.50 

SWORDFISH  STEAK— Vou'i!  be  glad  this  Is  the  one  that  didn’t  get  awayii .  7.25 

SHARK  STEAK— If  It's  In  season,  get  esen-eat  a  shark  staak  (oaugh!  try  rnir  own  Captain).  . .  . 3.95 

-OUR  FISH  ARE  BROILED  WITH  WINE  IN  A  SPECIAL  BLEND- 

MORE  SPLASH  (Other  HomBwads  Seafood  Specialties) 

HOMEMADE  BREADED  SHRIMP— {Made  with  rea!  Beer  Batter)  try  It  like  the  British  with  Malt  V 

ortryw/soysaucall . 

SASSY  SAUCEY  SHRIMP— A  sassy  Mend  0!  Oyster  Sauce,  Soy  Sauce,  and  garlic  with  lame  tastv  etirtmo 

swimming  en  a  M  of  rice .  ......  6.50 

BAKED  HOMEMADE  STUFFED  SHRIMP— Stuifed  with  crabmeat,  celery,  onion  and  parsley.  6,95 
BOUILLABAISSE— (in  season)  A  bit  of  Neptune's  all.  A  zesty  biend  ot  seasonal  fish  and  shell  fish  simmered 
in  a  whits  wine  broth.  Served  with  gartic  bread  tor  dunking.  Includes  vegetables  and  baked  potato  8  25 
SEAFOOD  KABOB-SItrimp,  sea  scalltps,  and  a  mixture  el  succulent  segies  with  a  sassy  blend  ot  order 
sauce  and  garlic  served  over  rice .  7  gg 

NEW  AND  EXTRA  SPECIAL-STEAMED  HSR  In  Glnfier/Scallions/Black  Bean 
Sauce/Sesame  Oil  (you  Cart  Catch  These  Specials  Everywhere  But  Hobeau’s) 

STEAMED  WHOLE  FLOUNDER .  6.50  STEAMED  WHOLE  SEA  BASS  7  50 

STEAMED  SALMON  STEAK .  6,58  STEAMED  HALIBUT  STEAK  .  .  7  95 


ItVtogajj 


*€  LOBSTER  ah 

FESTIVAL  OF  THE  SEASON-TOs  season’s  spselal  Is  a  Lobster  Lover’s  dellgfct  Live  Lobster  Broiled  or  Steamed 
1!4#s  or  2#  or  TWIN  I1/*#.  For  sometblog  different  try  any  one  of  these  STUFFED  W/0UR  OWN  SHRIMP  &  CRAB¬ 
MEAT  RECIPE.  All  served  as  a  full  complete  dinner.  We’re  fortunate  to  have  our  own  traps  and  bring  this  special  to 
ysu.  Fee!  free  to  use  your  bands.  (Weather  permitting,  this  Is  available  lunch  or  dinner.) 

1%#  LOBSTER  8.95— STUFFED  9.95  2#  LOBSTER  12.95-STUFFED  13.95 

TWIN  1%#  LOBSTERS  12.95-STUFFED  14.50 


“SEA”  OTHER  SIDE 


f  FOOD  STREET)] 


420  Shrimp  Dumplings  in  Soup 

421  "Wonton"  in  Soup 

422  Noodles  with  Shrimp  Dumplings 

423  "Wonton"  Noodles 

424  U-Don  Noodles  with  Fish  Ball  and  Sausage 

425  Noodles  with  Beef  and  Pickle  String  Bean 

426  Rice  Noodles  with  Twin  Meat  Balls 

427  Glutinous  Rice  Dumpling  with  Dried  Scallops 

428  Glutinous  Rice  Dumpling  with  Mixed  Spices 
Pork  and  Green  Bean 

429  Deep  Fried  Dough  Stick  (1  Piece) 


From  the  Barbecued  Oven 

201  Roast  Suckling  Pig  Combination 

202  Steamed  Shek-ki  Squab  with  Chinese  Wine 

203  Assorted  Barbecued  Meat  Platter 

204  Lamb  "Hainan"  Style 

205  Barbecued  Suckling  Pig 

206  Spiced  Chicken  with  Chinese  Herb's  (Half  Bird) 

207  Chicken  with  Soya  Sauce 

208  Poached  "Gui  Fei"  Chicken 

209  Poached  Chicken 

210  Roast  Chicken  (Half  Bird) 

21 1  Roast  Goose 

212  Roast  Pig 

213  Barbecued  Sausage  German's  Style 
214B.B.Q.  Pork 

215  Chicken  Feet 

216  Spiced  Goose  Web  (Each) 

217  Spiced  Goose  Web  and  Wing 

218  Spiced  Duck 

219  Spiced  Pork  Knuckle 

220  Goose  Kidney  and  Preserved  Vegetables  with 
Hot  Sauce 

221  Sea  Blubber  with  Spring  Onion 

222  Pork  Knuckle  Foshan  Style 

223  Sea  Blubber 


The  Cantonese  Kitchen 

101  Double  Boiled  Turtle  with 
Chicken  Feet  and  Chinese  Herbs 

102  Roast  Shck-Ki  Squab 

103  Soup  of  Today 

104  Double  Boiled  Partridge  with  Coconut  and 
White  Fungus 

105  Double  Boiled  Water  Goby  Fish  with  Ginseng 

106  Sweet  and  Sour  Bean  Curd 

107  Sauteed  Beef  Tripe  with  Big  Bean  Sprout 

108  Sauteed  Beef  Heart  with  Broccoli  and  XO  Sauce 

1 09  Sauteed  Shredded  Beef  Tenderloin  with  Green  Beans 

1 10  Braised  Pork  Jelly  with  Sausage  and  Chive  and 
Mushrooms 

1 1 1  Braised  Marrow  Cucumber  with  Dried  Lily 
Rower  and  Vermicelli 

1 1 2  Braised  Pork  Belly  with  Preserved  Vegetables 

1 1 3  Braised  Goose  Intestine  with  Egg  Plant 

1 14  Braised  Fish  Head  with  Garlic  and  Black  Bean 

1 15  Sauteed  Sausage  with  Angeled  Luffa  and  Fungus 

1 16  Sauteed  French  Bean  with  Minced  Meat  and 
Preserved  Vegetables 

1 17  Braised  Bran  Gluten  with  Dried  Lily  Flower 
and  Dried  White  Fungus  and  Vermicelli 

1 1 8  Sauteed  Chicken  Ball  with  Cucumber 

1 1 9  Sweet  and  Sour  Sparc  Ribs  of  Pork  with  Pineapple 

1 20  Stewed  Bacon  with  Tianjin  Cabbage  and  Vermicelli 

1 2 1  Stewed  Cod  Fish  Belly  with  Pork  Skin 

1 22  Stuffed  Bean  Curd  with  Fresh  Lily  Rower 

123  Braised  Seafood  with  Mustard  Leaf 

124  Sauteed  Goose  Intestine  with  Ham  and  Biller 
Cucumber 

125  Sauteed  Roast  Pig  with  French  Bean 

1 26  Steamed  Egg  with  Deep  Fried  Dough  Slick 
and  Vermicelli 

127  Sauteed  Vegetables  Bamboo  Shoot 
and  Mushrooms 

128  Sauteed  Seasonal  Vegetables 

129  Braised  Chicken  with  Black  Bean  in  Clay  Pot 

1 30  Stewed  Eel  with  Bitter  Cucumber 

131  Fried  Noodle  with  Ham  and  Leek 

1 32  Sauteed  Rice  Noodle  with  Beef 


with  Minced  Meal 


3 1 5  Deep  Fried  Eggplant  Stuffed 

3 1 6  Braised  Bean  Curd  with  Bony  fish  and  Vegetables  21 

3 1 7  Braised  Beef  with  Bean  Sprouts  and  Pungent  Sauce  2! 

3 1 8  Sauteed  Bean  Curd  with  Minced  Meat  and  Hot  Sauce  2! 

3 1 9  Noodles  with  Vegetables.  Egg  and  Pork 

320  Sliced  Pork  Tenderloin  with  Garlic  fish  Paste  2 
and  Hot  Spicy  Sauce 

321  Fried  Banana  with  Syrup 

322  Fried  Rice  "Yangzhou"  Style  3 

323  Dumpling  with  Minced  Sauce  1 

324  Braised  Noodles  with  Shrimp.  Dried  Shrimp  2 
and  Squid 

325  Pan  Fried  Pork  Dumplings  (6  Pieces)  2 

326  Noodles  with  Shredded  Chicken  and  Chilli  Sauce  2 

327  Noodles  with  Chili  Sauce  1 

328  Dumplings  with  Pork  and  Chives  (6  Pieces) 

329  Pan  Fried  Buns  with  Minced  Beef  (3  Pieces) 

330  Steamed  Buns  with  Vegetables  and 
Vermicelli  (3  Pieces) 

331  Pan  Fried  Spring  Onion  Cake  (Each) 

332  Bread  Roll  (Steamed  or  Deep  Fried) 

333  Rice  Rour  Bun  (Steamed  or  Deep  Fried) 

Noodles  and  Congee  Specialties 

401  Congee  with  Abalone  and  Chicken 

402  Congee  with  Gingko  and  Beefs  Stripe 

403  Congee  with  Water  Snake 

404  Congee  with  Lobster 

405  Congee  with  Frog 
with  Assorted  Chicken  Offals  and 


Chaozhou  Food  Corner 

501  Spiced  Meat  Combination  "Chaozhou"  Style 

502  Deep  Fried  Meat  Ball  with  Water  Chestnut. 
Sweet  and  Sour  Sauce 

503  Deep  Fried  Young  Goose 

504  Marinated  Sea  Fish 

505  Chilled  Crab  "Chaozhou"  Style 

506  Spiced  Bean  Curd  with  Pig's  Ear 

507  Spiced  Cuttle  fish  with  Egg 

508  Spiced  Geese  Head  (1  Piece) 

509  Spiced  Pork  Intestine  with  Pig's  Stripe 

510  Spiced  Bean  Curd  with  Goose  Kidney 

511  Grey  Mullet  (Standard) 

5 1 2  Spiced  Goose  Webs  and  Wings  "Chaozhou"  Style 

513  Spiced  Goose  Kidney  with  Sausage 

514  Spiced  Duck  Tongue 

515  Preserved  Egg  with  Vinegar  Ginger 

516  Black  Olive  Vegetables 

517  Chao  Zhou  Plain  Congee 


Seasonal  Price 


East  to  West  Disher 

301  Sauteed  Sliced  Prawn  with  Sweet  and  Sour  Sauce  48 

302  Sauteed  Eel  with  Preserved  Chilli  46 

303  Braised  Chicken  with  TianJin  Cabbage  38 

in  Clay  Pot 

304  Braised  Fish  Maw  with  Julienne  Chicken  and  36 
Green  Bean.  Black  Mushrooms 

305  Deep  Fried  Fish  Fillet 

306  Braised  Fish  with  Sweet  and  Sour  Sauce  36 

307  Spiced  Beef  Shank  with  Chili  Sauce 

308  Steamed  Chicken  with  Chinese  Wine  32 

309  Sauteed  Strip  Eel  with  Bean  Sprouts  and  Chive  32 

3 1 0  Fried  Shrimps  and  Black  Fungus.  Vinegar  Sauce  32 

3 1 1  Braised  Shrimp  Ball  with  Dried  Scallop  and  32 
TianJin  Cabbage 

312  Sauteed  Goose  Kidney  with  While  Cu  Cumber  32 
and  Bamboo  Shoot,  Peanut  and  Dired  Red  Chilli 

3 1 3  Hot  and  Sour  Soup  with  Seafood 

314  Sauteed  Sliced  Pork  with  Green  and  Red  Pepper  30 


406  Congee 
Preserved  Egg 

407  Signature  Chicken  Congee 

408  Congee  with  Barbecued  Duck  and  Pork  Jelly 

409  Congee  with  Pork  Liver  and  Kidney 

410  Congee  with  Assorted  Pork  Offals 

4 1 1  Congee  with  Sliced  Beef  and  Egg 

412  Fisherman's  Congee  with  Pork  Jelly 

413  Congee  with  Preserved  Egg  and  Pork 

414  Plain  Congee  with  Gingko 

415  Vietnamese  Rice  Noodles  with  Raw  Beef 

416  Noodles  with  Pork  Knuckle 

417  Noodles  with  Pork  and  Chili  Sauce 

418  Noodles  with  Beef  Brisket 

419  Noodles  with  Shredded  Pork 


Dessert 

601  Coconut  Pudding 

602  Chinese  Herb  Jelly  with  Honey 

603  Clustinous  with  Coconut  Sauce 

604  Green  Bean  Cream  with  Vanilla  in  Soup 

605  Glutinous  Rice  with  Wheat  in  Soup 

606  Gold  Honey  Melon  with  Sago  Cream 

607  American  Gingeng  with  Longan  Pulp  and 
Glutinous  Rice  in  Soup 

608  Black  Sesame  Seeds  Cream 

609  Gluslinous  Dumpling  with  Mashed  Sesame 

6 1 0  Mashed  Chestnut  Cream 


All  Prices  are  Subject  to  15%  Surcharge 


Chocolate 
Manufactory 

History  and  Lore 


The  history  ot  chocolate  is  as  rich  in 
lore  as  the  flavor  of  the  cacao  bean  itself. 
The  Spanish  conquerors  foynd  the 
beans  used  as  money  in  Mexico;  and 
chocolate  was  the  royal  drink  of  the 
Aztecs  as  well  as  the  Incas  of  Peru.  It  is 
said  that  the  legendary  Emperor 
Montezuma  drank  only  chocolate  in  his 
golden  ceremonial  goblets. 

Columbus  first  brought  cacao  beans  back 
to  Spain  from  the  new  world.  But  It  was 
a  later  Spanish  explorer.  Hernando  Cortez, 
who  introduced  chocolate  as  a  hot 
beverage,  sweetening  it  with  cane  sugar 
and  vanilla.  The  drink  soon  became  a 
favorite  with  the  Spanish  court- and 
prized  so  highly  that  they  kept  the  method 
of  preparation  a  secret  from  the  rest  of 
Europe  for  more  than  a  century. 

However,  the  popularity  of  chocolate  did 
spread  . .  from  Spain  to  France,  eventually 
to  England  and  through  the  rest  of  Europe 
.  and  then  back  again  to  the  new  world. 

Cacao  is  the  Spanish  word  (derived  from 
the  Aztec  "cacaucatl")  usually  accepted 
as  the  name  tor  the  chocolate  tree  and 
its  beans- though  we  more  regularly  use 
the  English  version  — cocoa.  The  trees 
grow  best  in  hot,  rainy  climates  near  the 
Equator,  and  although  thoy  may  reach 
heights  of  40  feet  or  more,  the  trees  are 
usually  cut  back  to  16  to  25  leet  to 
produce  better  beans.  Today,  the  cacao 
tree  is  cultivated  principally  in  the  West 
Indies.  South  and  Central  America  and  in 
the  tropical  forests  of  West  Africa. 


Everything  about  the  cacao  tree  is 
colorful.  Leaves  are  large  and  glossy,  red 
when  young  and  green  when  mature. 

Tiny  pink  or  white  blossoms  cluster 
together  on  the  branches.  The  fruit,  which 
will  eventually  be  converted  into  choco¬ 
late  and  cocoa,  appears  as  green  or 
maroon  pods  8“  to  15"  long  on  the  trunk 
ot  the  tree.  When  the  pods  ripen,  they 
are  picked  and  broken  open  Inside  are 
Ihe  "seeds"  or  cacao  beans  — anywhere 
from  20  lo  50  per  pod.  These  are  scooped 
out.  dried  In  the  sun  and  later  placed 
in  bags  and  shipped  to  market. 

How  Ghirardelli  Chocolate  Is  Made 

All  the  skill  and  finesse  of  a  master  chel 
goes  into  making  Ghirardelli  chocolate. 
First  step,  ot  course,  is  to  roast  the  beans. 
They  are  placed  in  large  rotary  ovens 
where  the  beans  turn  over  and  over 
until  they  get  that  famous  Ghirardelli 
complexion  — a  rich,  even  brown.  During 
the  1  to  2  hours  roasting  lime,  a 
wonderful  chocolale  aroma  fills  Ihe  room. 

After  cooling  the  beans  pass  to  a 
machine  called  a  "Cracker  and  Fanner." 

It  cracks  the  beans  and  removes  the 
thin  shells.  Fans  blow  away  the  husk  from 
the  meat  or  "nibs." 

The  cocoa  nibs  are  fed  Into  a  mill  where 
they  are  crushed  between  flat  stones 
encased  In  steam-heated  iron  shells.  The 
heat  melts  the  crushed  nibs  and  a  rich, 
dark  "chocolate  liquor"  flows  from  the  mill. 


When  poured  into  molds  and  allowed  lo 
harden.  Ihe  resulting  cakes  become  a 
familiar  baking  ingredient  — unsweetened 
or  bitter  chocolate. 

How  Cocoa  Powder  Is  Made 

Chocolate  liquor  is  the  basic  ingredient 
of  all  chocolale  and  cocoa  products. 

It  contains  a  unique  and  tlavorful  food 
element,  cocoa  butter.  To  make  cocoa 
powder.  Ihe  chocolate  liquor  is  pumped 
into  hydraulic  presses  where  pressure  is 
applied  and  a  portion  of  the  cocoa 
butter  is  pressed  out.  What  is  left  after 
Ihe  removal  ol  cocoa  butter  Is  a  hard  cake 
of  pressed  cocoa.  The  hard  cake  is 
placed  in  a  Melanguer.  This  machine, 
with  its  huge  granite  rollers,  pulverizes  the 
cocoa  until  it  becomes  a  powder.  Some 
cocoa  powder  is  sold  to  dairies,  bakeries 
and  food  manufacturers  lo  use  as  a 
flavor;  some  is  mixed  with  sugar  and 
processed  Into  instant  drink  mixes;  some 
is  made  into  chocolate  flavored  syrup. 

How  Ghlrardeili  Makes  Deilclous 
"Eating  Chocolate" 

While  cocoa  is  made  by  removing  some  of 
Ihe  cocoa  butler,  eating  chocolate  Is 
made  by  adding  It.  Cocoa  butter,  sugar 
and  a  little  vanilla  are  combined  with  the 
chocolate  liquor  and  ground  togemer. 
making  a  heavy  paste  Adding  Ihe  cocoa 
butler  enhances  the  flavor  and  improves 
Ihe  texture  and  smoothness  of  Ihe 
chocolate.  In  making  milk  chocolale.  whole 
condensed  milk  is  also  added.  The  mix¬ 


ture  is  then  "kneaded"  for  many  hours 
in  a  "conchlng  machine  "  This  kneading 
action  aerates  the  mixture  and  helps 
develop  the  llavor  ot  Ihe  chocolate. 
Result?  That  velvety  smooth,  wonderfully 
rich  Ghirardelli  chocolate  flavor. 

Alter  "conching."  the  mixture  at  last  goes 
into  molds  lo  be  formed  into  the  shape  ol 
Ihe  completed  product.  A  variety  of  size 
and  shape  molds  are  used  — from  1  ounce 
chocolate  bar  to  large  5  pound  gilt 
size.  As  a  final  step,  the  chocolate  passes 
through  a  refrigerator  and  when  cold  the 
bar  drops  out  of  the  mold.  The  chocolate 
is  then  wrapped  In  waxed  paper  or  fofl 
and  packaged  for  sale. 

A  Ghirardelli  Milk  Chocolate  bar  contains 
vitamin  A.  protein  and  minerals,  riboflavin 
(vitamin  B.)  and  vitamin  D.  And,  of 
course,  chocolate  Is  an  excellent  source 
of  quick  energy.  Soldiers  carry  chocolale 
with  them  In  their  survival  kits  and  athletes 
take  nourishment  from  chocolate  during 
periods  of  long  exertion. 

Best  of  all,  Ghirardelli  Chocolate  is 
wonderfully  deilclous.  It  contributes  to  the 
pleasure  of  living.  It's  Just  plain  good 
to  eat, 

Unforgettable  Chocolate  from 
Famous  Ghirardelli  Square, 

San  Francisco,  California 


1849.  San  Francisco.  An  explosive  century 
glittered  in  a  miner's  pan  at  Sutter's 
Creek.  The  first  pains  of  growth  were  felt 
in  Ihe  sinking  of  a  golden  spike  in  Utah . 
in  the  whirl  and  waste  of  its  Barbary 
Coast... in  a  windswept  onslaught  of 
ten  thousand  sailing  ships. 

Out  of  Italy,  Into  South  America,  through 
the  Golden  Gate,  came  Domingo 
Ghirardelli.  A  merchant  by  trade,  he  soon 
set  up  tent  stores  to  supply  the  gold- 
hungry  hordes  in  the  Sierras.  But  he 
nurtured  a  dream.  He  had  found  a  product 
of  the  Western  World  in  the  lush  hills  of 
Guatemala.  Chocolatet 


In  the  mld-80's  another  son  of  Italy  found 
the  Golden  Gate.  Domenico  DeDomenico 
brought  the  new  world  a  century-old 
family  experience  in  the  art  ot  pasta¬ 
making.  He  put  it  to  work  in  a  tiny 
one-press  factory  just  blocks  away  from 
the  massive  red  brick  tower  of  Ghirardelli. 
Here.  Golden  Grain  Macaroni  products 
were  born. 

The  sons  ot  Domingo  and  Domenico 
fulfilled  their  fathers'  wildest  dreams. 

The  young  twentieth  century  found 
Ghirardelli's  Stone  Ground  Chocolate, 
Eagle  Brand  Baking  Bars  and  a  popular 


tube  candy  called  Flicks  in  pantries 
throughout  the  western  states.  In  those 
same  cupboards  were  macaroni, 
spaghetti,  and  noodles  from  the  burgeon¬ 
ing  Golden  Grain  company. 

A  few  years  later,  the  Rice-a-Roni  cable 
car  bell  rang  on  the  television  screens 
ol  the  nation  and  Golden  Grain  pioneered 
a  convenience  food  trend  that  included 
a  wide  range  ot  flavorful  macaroni  dishes. 

In  1962.  the  110  year  old  Ghirardelli 
Chocolate  Co.  became  a  division  of  Ihe 
Golden  Grain  Macaroni  Co. 


Today  Golden  Grain  and  Ghirardelli 
products  are  made  In  a  huge  manufactur¬ 
ing  complex  on  the  eastern  shores  of 
San  Francisco  Bay.  Here,  Ghirardelli's 
famous  quality  chocolate  and  Golden 
Grain  spaghetti,  macaroni,  noodle, 
RIce-a-Ronl  and  Stir-N-Serv  one  pan 
dinners  are  packaged  and  shipped  to 
all  corners  of  the  globe. 

But.  the  Ghirardelli  Chocolate  Manu¬ 
factory.  still  in  its  century-old  site, 
continues  to  send  its  rich  aroma  through 
the  old  red  brick  factory  buildings  of 
what  is  now  Ghirardelli  Square. 


GHIRARDELLI  SODA  FOUNTAIN  MENU  ON  THE  OTHER  SIDE 


<:  100*  Hcv-rcwa  P»P«' 


Order 
5.95 
5  95 
5.95 
5  95 
5  95 
5.95 
595 
595 
5  95 


5  95 
5  95 
5  95 
5  95 
5  95 
5  95 
625 
5  95 


FRESH  VEGETABLES 

Hong  Kong  Noodlo  Snop  Non  Sewing  Seasonal  Vegelable 
Often  Available  in  the  Markets  of  Chinatown 
l  ^  y,  140  Chinese  Broccoli  In  Oyster  Sauce 

y  %  £141  sauteed  Spinach  w  Fresh  Gallic 

y  m  &  a  142  Sauteed  String  Beans 
%  j  &  j- 143  Chinese  Eggplant  in  Garlic  Sauce 

ft  ty  3L  c;  144  Sauteed  Mustard  Green 

a  *.  x.  to  145  ^-Broccoli  w  Garlic  Sauce 
K  if.  X  146  Moo  Shu  Vegetable  (w  4  Pancakes) 
i-  ft  }.v,  147  Mixed  Vegetables  Delight 
f  *.  «•  X  148  ^  Mixed  Vegetables  w.  Garlic  Sauce . 

TO  FU  (BEAN  CURD) 

g,  *.  g.  ®  149 To-Fu  w.  Garlic  Sauce 

l  S  a  jsj  150  To-Fu  w  Black  Bean  Sauce 
4  4  a  S1 151  CnspyTo-Fu  Hong  Kong  Style 
H  6,.  ...  152  '»  Bean  Curd.  Home  Slyls 

*  J  jL  tSi  153  n*  Ma  Po  To-Fu 
It  "  ;l  13154  To-Fu  w  Mixed  Vegetables 
V  *  A  »  155  Black  Mushroom  w.  To-Fu 
lit!  *  A  « 156  ^  Hunan  To-Fu  . 

DESSERTS 

1  Fresh  Vegetable  Salad  .  1 .35  4  Ice  Cream 

'  1  00  5.  Home  Made  Sweet 

f  Pineapple  . 1.50  To  Fu . 

4  Fned  Ice  Cream  2.35  6  Lychee 

GRILLED  FRESH  F/SH 

JAPANESE  STYi-E  SKEWERS 

We  receive  sDipment  evewday  one  items  may  be  sold  out  sooner  than  the  ottie,^ 

156  Gritted  Shrimps  (10)  Kabob  w  Ten yakl  Sauce  „  3  9= 

157  Grilled  Assorted  Seafood  Kabob  w.  Tenvaki  Sauce  10 

CHINATOWN  STYLE  OVER  RICE  $4.25 

(Feed  Rice  Brown  Rico,  Extra  0.25.  Noodles  Extra  0 .50) 

,  onin,eH  Thicken  6.  Mustard  Green  w.  Chicken 

1  SS- 

J  i  SRKJ-  la  rF'uVS'vegetable 

=  SPECIAL  COMBINATION  PLATES - 

(All  Orders  Served  w  Pork  Fried  Rice  &  Egg  Roll) 

Shrimp  or  Chicken  Chow  Mem  ° 


Almond 


..1.00 


..  1.65 
1.50 


C  1.  - . . 

C  2  Pepper  Steak 

C  3  Roast  Pork  Egg  Foo  Young 

C  4  Shrimp  w  Lobster  Sauce 

C  5  Chicken  or  Beef  w  Broccoli  _ 

C  6  Bar-B-Q  Spare  Ribs  or  Boneless  Spare  Ribs 
C  7  Sweet  &  Sour  Chicken  or  Pork 
C  8-»  Chicken  or  Beef  w  Garlic  Sauce 
C  9  Chicken  or  Beef  Lo  Mem 
CIO  Chicken  or  Shrimp  w  Cashew  Nuts 
C11  Moo  Goo  Gai  Pan  (Fresh  Mushroom  w  Chicken) 
C12  '*■  General  Tso’s  Chicken 
Cl 3  Beef  or  Chicken  w  String  Beans 
C14  *  Curry  Beef  Stew 
Cl  5  ^  No  Name  Chicken 
I  C16  Lemon  Chicken 

C17t*  Orange  Flavor  Beef  . 


5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
5  75 
.5.75 
.575 
575 


LUNCH  SPECIAL  % 

11:00  am  -4:00  pm  Everyday 

(i)Choice  of:  Egg  Drop  or  Wonton  or  Hot  &  Sour  Soup  or  Soda  or  Egg  o 
(2)  Choice  of.  White  Rice  or  Brown  Rice  or  Fried  Rice 
Chicken  or  Shrimp  Chow  Mem  A  ^ 

Shrimp.  Chicken  or  Beef  l.o  Mem 

Sweet  &  Sour  Chicken  or  Pork . 

Fresh  Mushroom  w.  Chicken 
Chicken  or  Pork  or  Beef  w  Broccoli 

Chicken  or  Beef  w.  Mixed  Vegetables .  ' 

Bar-B-Q  Spare  Ribs  or  Boneless  Spare  Ribs  4.50 

Chicken  w.  Cashew  Nuts . 

».  Chicken  or  Pork  or  Beef  w.  Garlic  Sauce  Q 

•.  Ko  Bo  Chicken  orShnmp 
Double  Sauteed  Pork 
Chinese  Eggplant  w  Chicken 

.  4  50 

Pepper  Steak 

Roast  Duck  or  Roast  Chicken  or  Boiled  Chicken 
Beef  or  Shnmp  w  Mixed  Vegetables  4  /5 

Shrimp  w  Broccoli  ^  ?c 

Shrimp  w  Chili  Sauce  “ 

Shnmp  w  Lobster  Sauce 

Hunan  Beef  or  Chicken  ^  ^ 

-ft  Broccoli  w.  Garlic  Sauce  4  5( 

Mixed  Vegetables 

General  Tso’s  Chicken  ’  * 

Cnspy  Sesame  Chicken * 

Stnng  Bean  Chicken  or  Pork 

Chicken  or  Pork  Egg  Foo  Young  ™ 

_.  .  .  . 4.50 

Honey  Chicken . 

’  Chinese  Broccoli  (Chicken.  Beef  or  Pork) 
j  Fresh  Squid  w.  Black  Bean  Sauce  •  ^ 

)  ft  Curry  Beef  Stew . . 

J.  Lemon  Chicken  or  Boneless  Chicken 

1  -ft  Chinese  Eggplant  w.  Garlic  Sauce 

2  Squid  w  Sour  Cabbage . 

3  Orange  Flavored  Chicken  or  Beef 


.  4.75 


AMERICAN  p,an 

SPECIALTIES  or  Fned  Rice 

A  1 .  Fried  Half  Chicken . 2.75. 

A  2.  Fried  Chicken  Wings  (4)  2.25.. 

A  3. -ft  Buffalo  Chicken  Wings . 2.45 

A  4.  Fried  Fish  (2) . 2.75  .. 


w  Roesl  Pork 

w  Beel  or 

Fned  Rice 

Fried  Rice 

...3.85 . 

.4.15 

..  4.65 

...3.35 . 

...  3.95  . 

4  25 

...3.65 . 

...3  95  .... 

4.45 

...3.45 . 

...4.15  .... 

4.45 

...3.75  ... 

....4.15  .... 

4.75 

...4.20.... 

4.50  .... 

...  5.00 

Take  110116  KOI16  «  {NEWopen} 

Out  NOODLE  SHOP  &  GRILL  ^ 

tea:627.8388 
%  627-8730 

11  am  - 11:30  pm  Fast  Delivery  By  Motorcycle 


5L  ft  1  Roast  Pork . 

#  *  2.  B-B-Q  Spare  Ribs  .. 

tD,  it  3  Roast  Chicken .  4  2b 

rt  4  Roast  Duck  4.4b 

*  in  *i  5.  Boiled  Chicken . . 4.4b 


4.25  .. 

...  4.95... 

...N/A 

N/A  ... 

..  (S)4.95 

(L)9.25 

4  25  . 

..  .  5.55  ... 

8.95 

4.25  .. 

....  5.55  ... 

8  95 

4.25  .. 

....  5.25  ... 

895 

We  Have  7  Kinds  of  Noodle.  Please  Specify 

4.  Thin  Cantonese  Noodle  (Anael  Hair)  _ 


CANTONESE  STYLE  LO  MEIN  &  NOODLE  SOUPS 

Remember:  a.  To  name  the  noodle  of  your^choice^. 


* 

& 

7. 

* 

& 

8. 

3L 

% 

9. 

vl 

# 

10 

;dj 

# 

11. 

12. 

-1: 

% 

13. 

Vf 

% 

ife 

14.- 

.ft 

ft 

15. 

16.- 

*<- 

*6 

17. 

4+ 

& 

18. 

<6 

19. 

,  No  charge  to  change  noodle  to  Cantonese  Wonton 
:.  To  add  Cantonese  wonton  pay  $1.00  Extra 
j  To  add  meat,  pay  $1 .50  per  meat 
i  To  add  hard  boiled  egg  pay  0.50  each 

6  Piain  Noodle  in  Soup 
Plain  Cantonese  Wonton 
Noodle  w  Cantonese  Wonton 
Noodlew  Roast  Pork 
Noodle  w  Roast  Chicken 
Noodle  w  Soy  Sauce  Chicken 

Noodle  w.  Roast  Duck . 

Noodlew.  Vegetable  -  - 

m — /-iiq  Meat  Sauce.  Pekino  Style  * 


Lo  Mein 
Dry  Mix  Soup 
3.25 
2  75 

3  95  3  95 

4  50  4  50 
4  50  4  50 
4  50  4  50 
4  65  4  65 


425 
N/A 
4  50  4  50 


#  ft  *6  20. 

21 

to  i.<r.  %  22 

4 8  «  *6  23. 

I  ^  24 
*. *}*•#*  25. 
&  25 +  1*1^  26 


Noodle  w.  Fish  Balls 

Curry  Flavor  Noodle - - - J- -  • .  «  .  95 

Noodle  w.  Seafood 

Noodle  w  Roast  Pork  &  Seafood  .  4  ?!  1  ~ 

Noodle  v/.  Shrimp . 

MANDARIN  NOODLE  SOUPS 

Pork  Chop  Noodle  Soup. 

Pickled  Cabbage  w.  Pork  in  Noodle  Soup 


4  95  4  95 


4.95 
4  50 


Cellophane  Noodle  w.  Bean  Curd  8  Mushroom 
Dan  Dan  Noodle  (Dry) 

Little  Bit  of  Everything  Soup  -  •  •  •  •  ^  .  Qt- 

Little  Bit  of  Everything  in  Plain  Soup  (No  Com  Starch)  4  95 


4  25 
4  95 


Noodle  with  Beef  &  Tomato 


« 4-  ftj  ^  27 Curry  Beef  Stew  Noodle 


4  50 
4  50 


f  Over  $15.00 


^  Over  $20.00  ^  _Aimond^  ToFuFrce  j 

We  Acccpt^AH  MuTur  Credit  Cards  (Minimum  order  $10) 

WE  WELCOME  CATERING  OR  PARTY  ORDERS 


I  Cat.  of  Soda  Free 


I 


a.  HOT  &  SPICY 


FRESH  MADE  DUMPLINGS 

ft  fe  28  Steamed  Meat  Dumplings  (6)  3  25 

HA  29  Pan  Fried  Meat  Dumplings  (6)  3  50 

ft  30  Steamed  Vegetable  Dumplings  (6)  3  75 

■h  *t  Ft  31  Steamed  Seafood  Dumplings  (6)  3  95 

Ift  is.  32  Chicken  Dumplings  (6)  3  50 

*f i  is32a  Shrimp  Dumplings  (6)  3  95 

HONG  KONG  STYLE  NOODLES 

%.  ft  ft  -ft  33.  Pan  Fried  Noodle  w.  Vegetable . 6.25 

ft  A.  ft  #  34  Pan  Fried  Noodle  w.  Chicken,  Beef  or  Shrimp  6.95 

ifyif  ft  itg  #  35.  Seafood  Pan  Fried  Noodle . 6.95 

ft  it  ;'=r  tit  36.  Chow  Fun  (Chicken,  Shrimp,  Pork  or  Beef) . 4  95 

ft  A  ft  tit  37.  Mee  Fun  (Chicken,  Shrimp,  Pork  or  Beef) . 4  95 

S.  'H  ft #  38"*-  Singapore  Mai  Fun . 5.25 

CLASSIC  APPETIZERS 

4  &  39.  Egg  Roll  or  Shrimp  Roll . 1.10 

ft  4  40  Vegetable  Roll  110 

ft  #.  cL  41  Small  Meat  Bun  m  Steamed  (6) .  3  75 

#,  if  42  Dim  Sum  (4) .  3  25 

X.  %  eL  43  Roast  Pork  Bun  (1) . 1.00 

10  it]  i|i  44  Chicken  Teriyaki  (3)  3  25 

£  ;dj  Fit  45  Scallion  Pancake  2  15 

¥■/  ft  46  Sesame  Wonton .  2  75 

tis  47  Cold  Noodle  in  Sesame  Sauce  2  95 

®.  IL  *U  48  Fried  Fantail  Shrimps  (3)  3  25 

m  £  i  49  Shrimp  Toast  3  25 

if  'ft  4  50  Fried  Wonton  2  75 

ft  it]  ft  51  Steak  on  Sticks  (4)  3  95 

A  H'  #  52  Boneless  Spare  Ribs  4  95 

W  Vf  &  53.  Pu  Pu  Platter  (Dumpling,  Wing,  Stick,  Lo  Mein)  ..  7.95 

CLASSIC  SOUPS  Sm.  Lg 

4  it?  54  Regular  Wonton  Soup  1  30  2  25 


ftt  ik  ft  55"*  Hot  &  Sour  Soup  (No  Meat)  1  30  2  25 

ft  ?£.  ft  56  Egg  Drop  Soup  1  30  2  25 


ft«.'£&ft  57  Egg  Drop  Wonton  Mix  1  30  2  25 

H  k  'ft'  4  58  Cantonese  Wonton  1  50  2  75 

Kt  tfe  ft  59  Chicken  Noodle  Soup  1  30  2  25 

4  ift  Kt  ft  60  House  Chicken  Soup  1  50  2  95 

(Chicken,  Celery,  Potato,  Onion,  Carrot) 

IT  ft  i«l  Af.  Hi  61 .  Pickled  Cabbage  w.  Meat . 3.50 

A-  35  ft  ft  62  Tomato  Clear  Egg  Drop  Soup . 1.50  2.75 

A  ft  il  $  ft  63.  Tofu  Vegetable  Soup . 3.45 

#/%t]iftft  64  Chicken  or  Crabmeat  Corn  Cream  Soup . 3.45 

4  It  Hi  65.  House  Special  Soup . 3.95 

Hi  if  ft  66.  Seafood  Soup .  3.95 

CHOW  MEIN  sm  Lg 

#/  iC&m  68.  Chow  Mein  (Chicken,  Pork  or  Vegetable) .  .  3.75  5.25 

&  ft  69.  Shrimp  or  Beef  Chow  Mein . 3.95  5.95 

LO  MEIN  /  FRIED  RICE  sm  ig 

#  XAfttfS'te  70.  Lo  Mein  (Chicken,  Pork  or  Vegetable) . 3.45  5.95 

«A-+45M6  71.  Shrimp  or  Beef  Lo  Mein . 3.75  5.95 

72.  House  Special  or  Lobster  Lo  Mein  . 3.75  5  95 

X.  iMLftttft  73.  Fried  Rice  (Chicken,  Pork  or  Veg.) .  2  95  5.25 

74.  Shrimp  or  Beef  Fried  Rice . 3.75  5.95 

75.  House  Special  or  Lobster  Fried  Rice  . 3.75  5.95 

EGG  FOO  YOUNG 

§■  A  S  f  76.  Egg  Foo  Young  (Chicken,  Shrimp,  Beef, 

Pork  or  Veg.) . 5.55 


ALL  DISHES  CAN  BE  STEAMED 


CASSEROLES  CHONG  KONG  STYLE) 

&  if  3-  /Si  77.  Seafood  To-Fu  Casserole . 


SEAFOOD 


r  Of. 

ft  1%  3. 


A  78. 
79. 


m  4-  BO. 

m  is.  m  si. 

SM  45.  Jl  82. 
SM  i 5.  4-  ifp  83- 

SM  i&  A  84. 


(Meat,  Seafood,  Vegtable.,  To-Fu,  Boiled  Egg) 

SIZZLING  PLATTERS 

Beef . 

Shcedbeef  sauteedw.  greenpepper,  snowpeas.  strawmushroom.  carrot 
onion,  basil  in  garlic  sauce 

Shrimp . 9-95 

Jumbo  shrimp  sauteed  w  scallion  &  ginger,  snow  peas,  carrots.  Served 
satne  as  above  sauce 

To-Fu . 8.95 

Pan  fried  tofu  mixed  w  mushroom,  carrots,  bamboo  shoots,  green  peppers 

Teriyaki  Steak . 9-95 

Top  choice  rib  eye  steak  w.  Teriyaki  sauce 

Salmon . . . 9.95 


.  10.95 

& 

85. 

Shrimp  w.  Cashew  Nuts . 

. 4.50 

..7.95 

E3 

f-  3- 

86 

Shrimp  w.  String  Beans . 

4  50 

.  10.95 

3- 

ifi 

87. 

Shrimp  w.  Black  Bean  Sauce 

. 4  50 

% 

if i 

88. 

Shrimp  w.  Mixed  Vegetables  . 

.  4  50 

* 

ifi 

89 

Shrimp  w.  Broccoli . 

4  50 

<*> 

ifi 

90^ 

Curry  Shrimp . 

. 4  50 

ir  house  special 


&  £  #  i.' 

ri/t  ftic#  2: 
£&ft*#  3. 
£  Ik  ifi  4. 

£  %■  is  5. 

%  if  *.  ft-  6. 


m  1 1)  3.  •*  9.. 
-S.  rtilO. 


A  4  -H.  1 2: 

US.  A.  *£  if  13/ 

ra  £  14. 
ft-  W  15. 

ift  til  «16. 

&  3.  (ft  17. 

&  ftp  -iM8. 

it  If.  19. 


- CHEF'S  SPECIALS 

k  General  Iso’s  Chicken . 

►  Orange  Beef  cr  Chicken . 


7  50 
.7.75 
.7.75 
..8.95 


Sesame  Beef  cr  Chicken 
Sesame  Shrimp . 

Large  deep  fnod /umbo  shnmp  tightly  sauteed  tv.  sesame  sesds 

Happy  Family . B.S5 

Shnmp  beef  chicken  and  roastpork  w  mixed  vegs  in  brown  sauce 

Seafood  Delight . 9.25 

Lobster,  crab,  squid.  scaSops  &  shnmp  w  mixed  vegs  cooked  w  chefs  c 

^  Dragon  Meets  Phoenix . 8.65 

General  Tso,s  chicken  plus  Hot  &  Spicy  shrimp 

Shrimp  &  Steak  ”Q” . 8.65 

Filet  mignon  chunks  &  jumbo  shrimp  w  straw  mushrooms,  baby  com, 
broccoli  in  cooked  In  chef’s  special  sauce 

k  Shrimp,  Beef  &  Chicken  in  Hunan  Sauce . 8.35 

Three  Treasure  Duck . 8.S5 

Jumbo  shnmp  chicken  pork  w  fresh  mixed  vegetables  sauteed  delicious 
brown  sauce  breaded  boneless  duck  on  top 

Butterfly  Shrimp . 8.95 

Jumbo  shnmp.  split  open  with  egg  and  bacon'  servod  vv  onion  sauce 

k  Shrimp,  Beef  &  Chicken  in  Garlic  Sauce . 8.35 

k.  Crispy  Shrimp  &  Scallop.  Szechuan  Styie . 8.S5 

Cnspy  jumbo  shnmp  end  scetiops  w  Chinese  veg  in  Szechuan  sauce 
Four  Seasons . 3.35 

Jumbo  shrimp  chicken,  lobster,  roast  pork  broccobi  mxed  Chinese  vegs 

Crispy  Duck  Hcng  Kong  Style . 9.2S 

Doeplned  cnspy  duck  (Half)  w  lettuce  mixed  vegs  and  special  sauce 

Lake  Tung  Ting  Shrimp . 8.95 

Jumbo  shrimp  w  broccoli,  young  bamboo  shoots  and  mushrooms  In  a 
white  egg  sauce 

Shrimp  &  Scallop  &  Chicken . 8.95 

Shrimp,  scallop  &  chicken  w.  scallion  S  onions  sauteed  In  special  sauce 

Pork  Chop  w.  Peking  Sauce . 7.95 

Peking  Duck . (Half)  11.95  (Whole)  22.95 


SPECIAL  DIET  MENU 


(No  Salt,  Sugar,  Corn  Starch  or  M  S  G )  (Sauce  on  the  side)  Pt  Qt 

nf]  IfiDI.  Steamed  Chicken  w.  Broccoli . 4.25  6.95 

If-  i¥j  D  2  Steamed  Shrimp  w  Broccoli . 4.50  8.25 

ra  £  H  #  D  3.  Steamed  Chicken  w.  String  Beans . 4.25  6.95 

ft  ff.  '£  D  4  Steamed  Mixed  Vegetables . 6.25 

if  t^D5  Seafood  Delight  . 9.25 


LIGHT  CUISINE  (DESIGN  YOUR  OWN  DISH)  $5.  75 

Select  up  to  3  Items  from  the  following  choices: 

Snow  Peas  Cabbage  Bean  Sprouts  String  Beans 

Eggplant  Black  Mushroom  Carrot  Spinach 

Broccoli  Chinese  Broccoli  Straw  Mushroom  Mustard  Green 
You  May  Steamed  (Sauce  on  the  Side)  or  Sauteed  in 
^  Garlic  Sauce  Brown  Sauce  Fresh  Garlic 

Black  Bean  Sauce  White  Sauce  White  Wine 

You  May  Add: 

Soft  or  Fried  Bean  Curd  1.00  Chicken  or  Roast  Pork  1.00  Shrimp  2.00 


itir,  W)  91.  Shrimp  w.  Lobster  Sauce  4  50  8.25 

.  £  4-  8  92.  Scallops  w.  Mixed  Vegetables  4  50  8  25 

ft-  *fi  93r%.  Prawns  w.  Garlic  Sauce . 4  50  8  25 

4  4-  f)  94.^  Scallops  w.  Garlic  Sauce  4.50  8  25 

Sweet  &  Sour  Shrimp .  .  4.50  8.25 

Shrimps  in  Shell  (12)  (Stir  Fried  w.  Chinese 

Rock-Salt) . 8  25 

Moo  Shu  Shrimp  (w.  4  Pancakes) . 8.25 

k.  Hot  &  Spicy  Shrimp . 8.25 

Steamed  Flounder  w.  Ginger  Sauce . 9.95 

Pan  Fried  Flounder  w.  Ginger  Sauce  9.95 

Steamed  Sea  Bass . 9.95 

Fried  Sweet  &  Sour  Sea  Bass . 9  95 

Sliced  Fillets  of  Fish  Sauteed  in  Garlic  Sauce  8  95 

k  Hot  &  Spicy  Lobster .  10  95 

k  Lobster  in  Garlic  Sauce  10  95 

Lobster  Cantonese  10  95 

Fresh  Squid  w  Salt  &  Pepper  8  25 

Fresh  Squid  w  Black  Bean  Sauce  8  25 

PORK  pi  Q‘ 

Sweet  &  Sour  Pork . 4.25  6  75 

Pork  w.  String  Beans .  4.25  6.75 

Roast  Pork  w.  Mixed  Vegetables  4.25  6  75 

k  Shredded  Perk  in  Garlic  Sauce . 6  75 

Porkw.  Scallion  6  75 

k  Double  Sauteed  Pork  (Original  Chinese  Version)  6.75 

Moo  Shu  Pork  (w.  4  Pancakes) . 6.75 

CHICKEN  Pt  Qt 

Sweet  &  Sour  Chicken  .  4.25  6.95 

Chicken  w.  Broccoli  4.25  6.95 

Chicken  w.  Fresh  Mushroom . 4.25  6  95 

Chicken  w.  Mixed  Vegetables . 4.25  6.95 

Chicken  w.  Black  Bean  Sauce .  4  25  6.95 

►  Curry  Chicken .  4.25  6.95 

Chicken  w.  String  Beans  or  Snow  Peas  4  25  6  95 
Diced  Chicken  w  Cashew  Nuts  4  25  6  95 

Sliced  Chicken  w  Chinese  Eggplant  6  95 

.  Hunan  Chicken  6  95 

.  Ko  Bo  Chicken  6  95 

Moo  Shu  Chicken  (w  4  Pancakes)  6  95 

Lemon  Chicken . 7  25 

Chickeh  w.  Ginger  Sauce  7.25 

►  Chicken  w.  Garlic  Sauce . 7.25 

BEEF  Pt  Qt 

Pepper  Steak .  4.25  7  25 

Beef  w.  Broccoli  .  4  25  7  25 

Beef  w.  Mixed  Vegetables  4  25  7  25 

Beef  w.  Oyster  Sauce  4  25  7  25 

Shredded  Beef  w.  String  Bean  4  25  7.25 

Beef  w.  Scallions . 7.25 

►  Shredded  Beef  w.  Garlic  Sauce  7.25 

.  Hot  &  Spicy  Beef .  7.25 

►  Sa  Cha  Beef .  7.25 

^  HOT  &  SPICY 
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Sharing  the  pleasures  of  good  food 
is  part  of  the  Chinese  social  tradition. 

The  meal  hour  has  become  the  symbol  of  the  good  life 
a  time  of  relaxation  and  pleasantry. 


We  humbly  thank  you 
for  sharing  these  pleasures  with  us! 


Imperial  Palace 
Regency 


SOUPS 

EGG  DROP  SOUP  2.00 

With  seasonal  Chinese  vegetables 

WON  TON  SOUP  3.00 

Chinese  dumplings  filled  with  chopped  shrimp,  fresh  pork  and 
waterchestnuts  in  a  rich  chicken  broth  garnished  with  Chinese 
greens  and  slices  of  roast  pork 

SIZZLING  RICE  SOUP  3.00 

A  combination  of  fresh  seafoods,  and  vegetables  with 
sizzling  rice  in  a  rich  chicken  broth 

HOT  &  SOUR  SOUP  3.00 

Shredded  pork  with  lily  buds,  egg,  bamboo  shoots,  per  person 

Chinese  mushrooms  and  hot  pepper  in  a  rich,  thick  broth. 

(Minimum-2  persons) 

CHICKEN  &  CORN  SOUP  3.00 

Shredded  chicken  and  cream  corn  in  a  rich,  thick  broth 

STRAW  MUSHROOMS  AND  CRAB  SOUP  3.50 

with  seasonal  vegetables  (Minimum  —  2  persons)  per  person 

BIRD’S  NEST  SOUP  3.50 

Shredded  chicken  simmered  with  imported  bird's  nest  in  per  person 

a  rich  thick  broth  (Minimum  —  2  person) 


CRABMEAT  &  CORN  SOUP 

Crabmeat  and  cream  corn  in  a  rich,  thick  broth. 


3.50 


IMPERIAL  PALACE  REGENCY  &G&V  / 

601  LOYOLA  AVE.  "')))  ... 

LUNCHEONS  ^ 

MONDAY 

#1.  -  PORK  CHOW  MEIN,  FRIED  RICE,  FRIED  WON  TON . S4.95 

02.  -  MANDARIN  CHICKEN,  FRIED  RICE,  HI  HOP .  5.25 

03.  —  FILET  OF  FISH  WITH  BLACK  BEAN  SAUCE. 

FRIED  RICE,  DRUMETTES .  5'50 

*04.  —  PEKING  BEEF,  FRIED  RICE,  EGG  ROLL .  5.75 

US.  —  RED  BEANS,  STEAMED  RICE,  SMOKED  SAUSAGE  &  SALAD .  4.95 

TUESDAY 

#1.  —  PECAN  CHICKEN,  FRIED  RICE,  HI  HOP .  4-95 

02.  -  BONELESS  FRIED  CHICKEN  WITH  CHINESE  VEGETABLES, 

FRIED  RICE,  FRIED  WONTON .  5‘25 

// 3.  —  SWEET  &  SOUR  FISH,  FRIED  RICE,  HI  HOP .  5.50 

*04.  _  PORK  WITH  GARLIC  SAUCE,  FRIED  RICE,  EGG  ROLL .  5.75 

US .  —  BEEF  STEW,  STEAMED  RICE  &  SALAD .  4-95 

WEDNESDAY 

#1 .  —  LEMON  CHICKEN,  FRIED  RICE,  FRIED  WON  TON .  4-95 

Kl.  —  BEEF  &  BROCCOLI,  FRIED  RICE,  DRUMETTES .  5.25 

•ITS.  —  SZECHUAN  PORK,  FRIED  RICE,  HI  HOP .  5.50 

•04.  —  PEKING  SHRIMP,  FRIED  RICE,  EGG  ROLL .  5.75 

US.  —  BAKED  LASAGNA  &  SALAD .  495 

THURSDAY 

U\ .  -  PEPPER  STEAK,  FRIED  RICE,  FRIED  WON  TON .  4  95 

02  -  MANDARIN  CHICKEN,  FRIED  RICE,  HI  HOP .  5.25 

n.  -  SWEET  &  SOUR  PORK,  FRIED  RICE,  HI  HOP .  5.50 

*04  —  KONG  BOW  CHICKEN,  FRIED  RICE.  EGG  ROLL .  5.75 

US  -  BROILED  CALF’S  LIVER.  SMOTHERED  ONIONS  &  SALAD .  4.95 

FRIDAY 

m .  -  LEMON  CHICKEN,  FRIED  RICE,  FRIED  WON  TON .  4  95 

*02.  _  MONGOLIAN  BEEF,  FRIED  RICE,  DRUMETTES .  5.25 

ttl.  —  SHRIMP  &  BROCOLLI,  FRIED  RICE.  HI  HOP . 

04.  _  SWEET  &  SOUR  SHRIMP,  FRIED  RICE,  EGG  ROLL . 

Its.  —  SHRIMP  CREOLE,  STEAMED  RICE  &  SALAD . 

•Spicy 

DAILY 

FRIED  CHICKEN,  FRIED  RICE  &  SALAD .  *‘9* 

FRIED  TENDERLOIN  TROUT,  FRIED  RICE,  SALAD .  ' 

TERIYAKI  STEAK,  FRIED  RICE,  SALAD .  ‘ 

BROILED  RIB  EYE  STEAK,  FRIED  RICE,  SALAD . 

GLASS  OF  WINE  — SI. 25 

BLOODY  MARY  —  $  1 .25 

522-8666 

—  FOR  ORDERS  TO  GO  — 

Please  have  your  order  ready  when  you  call  and  allow  15  to  20  minutes 
for  your  order  to  be  prepared. 

NO  SUBSITUTION  PLEASE 


PORK  AND  BEEF 


SEAFOOD 


FILET  OF  FISH  9.00 

With  a  piquant  black  bean  sauce  or  our  tantalizing  sweet  &  sour 
sauce 

SWEET  &  SOUR  SHRIMP  9.50 

Shrimp  rolled  in  our  special  batter,  deep  fried  and  simmered  in 
our  delicate  sweet  &  sour  sauce 

SHRIMP  CANTONESE  9.50 

Jumbo  shrimp  prepared  in  a  delicate  black  bean  sauce,  minced 
pork,  garlic  and  egg 

CRYSTAL  PRAWNS  AND  BROCOLLI  9.50 

Sauteed  jumbo  shrimp  delicately  blended  with  fresh  garden 

brocolli 

•SZECHUAN  SHRIMP  950 

A  combination  of  shrimp,  finely  chopped  green  pepper,  carrots, 
ginger  and  shallots,  seasoned  to  a  spicy  dish 

♦KONG  BOW  SHRIMP  9  50 

Sauteed  jumbo  shrimp  and  peanuts,  seasoned  with  hot  red 
peppers 

SHRIMP  W/GARLIC  SAUCE  9.50 

Jumbo  shrimp  stir-fried  with  minced  water  chestnuts  and  wood 
ears  in  our  chef’s  special  garlic  sauce. 

SAUTEED  SHRIMP  CHINESE  STYLE  9.50 

Sauteed  jumbo  shrimp  blended  with  green  peas  and  peanuts 

CANTONESE  PLATTER  11  50 

Scallops,  shrimp  and  barbeque  pork  slices  with  fresh  Chinese 
vegetables,  flavored  with  a  touch  or  chili  peppers,  and  served 
on  a  sizzling  platter  with  crispy  rice 

LOBSTER  CANTONESE  12  00 

Minced  lean  pork  seasoned  with  exotic  spices  and  egg,  intensifies 
the  flavour  or  this  dish  of  lobster 

SWEET  &  SOUR  WHOLE  FISH  l2-50 

Battered  whole  fresh  fish  deep  fried  crisp  and  topped  with  our 
special  sweet  &  sour  sauce 

CHINESE  STEAMED  WHOLE  FISH  l25° 

Whole  fresh  fish  steamed  with  crisp  bacon,  green  onion  and 

ginger 

SAUTEED  WHOLE  FISH  14  50 

Deep  fried  whole  fresh  fish  sauteed  with  minced  pork,  green  onion  and 
mushrooms  in  a  special  sauce 

SHRIMP  AND  LOBSTER  KEW  l4'50 

Chunk  lobster  meat  and  jumbo  shrimp  combined  with 
Chinese  vegetables  and  mushrooms 

LOVER'S  SHRIMP  1600 

Jumbo  shrimp  sauteed  with  Tsvo  separate  flavors.  On. ■ 
ginger  and  green  onion,  another  in  a  tomalo  sauce  -  boih  separated 
by  garden  fresh  broccoli 

KING  CRAB  CANTONESE  STYLE 
Stir  fried  Alaskan  king  crab  legs  with  crispy  green  pepper 
flavored  with  sweet  bean  paste. 

KING  CRAB  PEKING  STYLE 

Stir  fried  Alaskan  king  crab  legs  with  crispy  green  pepper  and 
onions  flavored  with  hot  peppers  and  Chinese  black  bean  sauce. 

24  Hrs.  notice  required  for  fresh  whole  fish  dinners. 

•Spicy 


MINIMUM  CHARGE  -  S5.00  per  person 


RICE,  NOODLES  AND  VEGETABLES 


FRIED  RICE  4.25 

with  pork,  shrimp,  chicken  or  bacon 

SAUTEED  CRISPY  BEAN  SPROUTS  4.50 

...  with  Bacon  6.00 

IMPERIAL  FRIED  RICE  4.75 

The  Emperor’s  Choice 

FRESH  SAUTEED  CHINESE  VEGETABLES  5.50 

FRESH  SAUTEED  SNOW  PEAS  5.50 

♦PEKING  NOODLE  6.50 

with  chicken,  pork  or  beef  in  a  spicy  brown  bean  sauce 

CHOW  MEIN  5.50 

with  chicken,  pork  or  beef 

LO  MEIN  6.50 

with  shrimp,  chicken,  pork  or  beef 

EGG  FU-YOUNG  6.50 

with  shrimp,  pork  or  chicken 

SILVER  NOODLES  MUNGO  8.50 


Translucent  bean  noodles,  shrimp,  barbcque  pork,  scrambled  egg 
strips  and  scallions  make  this  a  truly  exotic  offering 


APPETIZERS 

Cream  Cheese  Puffs  (6)  2.99 

Nmv  willl  even  nuiro  cream  cllcracl  Crispy  wnmnn  pnsiric*  Imruinj: 

Willi  Birlic-sciismu'il  main  cheese 

Manchu  Egg  Rolls  (2)  2.99 

Tin'  purled  blind  ul  rbicken  anil  HB'ddi'd  vcjjcluhlcs  in  an 
mi  iM/vcl  crispy  wrn|)|H'r 

Leeann's  Oysler  Wings  (6)  3.29 

(  1 1 1 1  l.i  n  wiup  Mir  Tried  in  a  sunny  nyslrr  shut,  narnisliiil  will)  jsktii  nilinns 

Wok-Seared  Polslickers  (4)  2.99 

Seared  iluiupliup  lillril  willl  chicken  ami  vrplulilrs 

Appetizer  Assortment .  4.99 

I  i-p!  mil.  2  cu-ain  ■  In  iv  nulls.  2  winp.  ami  jlOISliCkvi' 


FRESH  SALADS 

Chinese  Chicken  Salad  2.49  Small  4.99  large 

Itarlu  i m  il  ilmki  ii,  vcp'lnblcs.  ami  crispy  rirr  iiikhIIi  s  till  Mil  willl 
i  nsp  IrlliiiT  ami  imr  f liiiniis  SWiiic  ilrcMing 

Thai  Basil  Chicken  Salad  (Seasonal)  5.49 

I  Icib-musicd  chicken,  shredded  kill' lullncc.  ml  i-.ilihap.  valiums, 
ami  crispy  riiv  iiinnIIc*  in  a  zesly  Tim!  Iklsil  vinaiRrclle 

Cantonese  Noodle  Salad  2.79 

Steamed  ( l.iiiliimsc  suli  iiikhIIis  mixed  svilli  barbccm-tl  chicken, 
uapa  caliUip',  and  rarrnls  in  a  spicy  vinaipcllc  dressing 


CLASSICS 


STIR  FRY  SENSATIONS! 


All  entries  and  combinations  include  steamed  white  rice.  Substitute  fried  rice 
or  Asian  noodles  for  an  additional  charge  (.59  entree,  SI  pint,  $2  quart). 


Lemon  Chicken  4.79  5.29  7.99  13.79 

Lightly  battered  chicken  breast  topped  with  our  signature  lemon  sauce, 
garnished  with  a  lemon  slice  and  a  maraschino  cherry 

/  Peking  Chicken  4.79  5.29  7.99  13.79 

Chicken  and  sweet  red  peppers  stir-fried  in  a  tangy  Peking  sauce 

Orange  Chicken  4.79  5.49  7.99  13.79 

Tender  chunks  of  chicken  and  hot  chili  peppers  with  a  tangy  orange  sauce 
and  candied  orange  peels 

Beef  Lo  Mein  4.79  5.49  7.99  13.79 

Stir-fried  beef,  pea  pods,  carrots,  straw  mushrooms,  and  water  chestnuts 
mixed  with  soft  Canton  noodles  in  a  mild  mushroom  soy  sauce 

Shanghai  Chicken  4.79  5.49  7.99  13.79 

Baked  chicken  strips  marinated  in  five-spice,  stir-fried  with  red  peppers, 
cabbage,  and  green  onions  in  a  tangy  Imperial  sauce 

Sweet  &  Sour  Chicken  4.79  4.99  6.49  10.49 

Breaded  chicken  topped  with  our  sweet  and  sour  sauce,  garnished  with 
chunks  of  pineapple  and  carrots 

J  Sesame  Chicken  4.79  4.99  6.49  10.49 

Breaded  chicken  topped  with  a  tangy  sesame  sauce,  garnished  with  sesame 
seeds,  green  onions,  and  crispy  rice  noodles 

FRIED  RICE  &  NOODLES 


Vegetable  Fried  Rice  2.79  3.99  5.99 

Stir-fried  rice,  mushrooms,  green  onions,  sprouts,  and  eggs,  seasoned 
with  mushroom  soy  sauce 

Young  Jewel  Fried  Rice  2.79  3.99  5.99 

Stir-fried  seasoned  white  rice  with  barbecued  chicken,  shrimp,  eggs, 
mushrooms,  peas,  and  carrots 


All  entries  and  combinations  include  steamed  white  rice.  Substitute  fried  rice 
or  Asian  noodles  for  an  additional  charge  (59  entree,  SI  pint,  $2  quart). 


Teriyaki  Vegetables  4.59  4.99  7.49  12.99 

A  generous  portion  of  wok-tossed  vegetables  with  our  Ginger-Tenyaki  sauce 

^ Jf  Thai  Curry  Vegetables  4.59  4.99  7.49  12.99 

Wok-tossed  vegetables  in  a  special  curry  broth  with  Thai  seasonings  and 
a  hint  of  coconut  milk 

J  Thai  Peanut  Chicken  4.99  5.49  7.99  13.79 

White  chicken  and  wok-tossed  vegetables  with  a  smooth,  creamy,  and 
spicy  Thai  peanut  sauce 

Teriyaki  Chicken  4.99  5.49  7.99  13.79 

White  chicken  and  wok -tossed  vegetables  with  our  Ginger-Teriyaki  sauce 

Chicken  &  Veggies  Kung  Pao 

4.99  5.49  7.99  13.79 

White  chicken  and  wok-tossed  vegetables  with  fiery  Kung  Pao  sauce 

J  Peking  Beef  5.29  5.99  8.49  14.79 

Lean  beef  and  wok-tossed  vegetables  with  our  spicy  Peking  sauce 

Teriyaki  Beef  5.29  5.99  8.49  14.79 

Lean  beef  and  wok -tossed  vegetables  with  our  Ginger-Teriyaki  sauce 

ft  ft  Beef  &  Veggies  Kung  Pao 

5.29  5.99  8.49  14.79 

Lean  beef  and  wok -tossed  vegetables  with  fiery  Kung  Pao  sauce 

t^Thai  Curry  Shrimp  5.49  6.99  9.49  15.99 

Shrimp  and  wok-tossed  vegetables  in  a  special  curry  broth  with 
Thai  seasonings  and  a  hint  of  coconut  milk 

Peking  Shrimp  5.49  6.99  9.49  15.99 

Shrimp  and  wok-tossed  vegetables  with  our  spicy  Peking  sauce 


Asian  Noodles  2.79  3.99  5.99 

A  generous  portion  of  stir-fried  noodles,  add  your  choice  of  flavorful  sauce 


COMBINATIONS 


All  entr<es  and  combinations  include  steamed  white  rice.  Substitute  fried  rice 
or  Asian  noodles  for  an  additional  charge  (59  entree,  SI  pint,  $2  quart). 

Appetizer/Rice  Plate  4.49 

Any  fried  rice  or  Asian  noodles  with  any  appetizer 

Imperial  (Appetizer/Entree)  5.49 

Choose  any  appetizer  with  any  entree 

Chin  Dynasty  (Entree/Entree)  Priced  at  higher  of  two  entrees 

Choose  any  two  entries 

Kid's  Plate  (8  and  under)  2.99 

Sweet  and  sour  chicken  with  choice  of  rice  or  noodles,  2  cream 
cheese  puffs,  and  a  fortune  cookie 

Kid's  Combo  Plate  (8  and  under)  3.99 

Lemon  chicken  with  choice  of  rice  or  noodles,  choice  of  appetizer  (2  cream 
cheese  puffs  or  2  potstickers  or  2  wings  or  1  egg  roll),  and  a  fortune  cookie 


TAKE  HOME  VALUE  MEALS 

Take  Home  Party  for  3  19  99 

•  Choose  any  2  pint-size  entries  (add  $l/pt  for  shrimp) 

•  Quart  of  white  rice  (upgrade  to  fried  rice  or  noodles  for  $2) 

•  9  cream  cheese  puffs  (substitute  9  wings  or  6  potstickers  or  3  egg  rolls) 

•  4  chocolate-dipped  fortune  cookies 

Take  Home  Party  for  4+  24.99 

®  Choose  any  3  pint-size  entries  (add  $l/pt  for  shrimp) 

•  Quart  of  white  rice  (upgrade  to  fried  rice  or  noodles  for  $2) 

•  Pint  of  fried  rice  or  noodles 

•  9  cream  cheese  puffs  (substitute  9  wings  or  6  potstickers  or  3  egg  rolls) 

®  4  chocolate-dipped  fortune  cookies 


DESSERTS 


Banana-White  Chocolate  Wonton  (1)  for  .59  (2)  for  .99 

white  chocolate  renter,  drizzled  in  caramel  vmcc 

Chocolate-Dipped  Fortune  Cookies  (4)  .99 

Pour  of  our  fortune  cookies  hand-dipped  in  milk  chocolate 


BEVERACES 


Strawberry  Lemonade 

Fresh  lemonade  blended  with  slrnwlieri 

ries  and  a  lemo 

n  wedge 

1.49 

Fountain  Drinks 

1.19 

China  Mist  Iced/Hot  Teas 

* 

1.19 

Milk 

1.19 

Bottled  Water 

u 

\ 

1.29 

Jf  Spicy  Dish 
^  Healthy  Dish 

Rice  or  noodle  bowl-size  serving  contains  less  than  350  calorics  and  8  gms 
of  fat.  For  more  nutritional  information,  visit  the  Lceann  Chin  Web  site, 
www.LeeannChin.com. 


Crust  Rice  Shrimp 


S  5.00 
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Velvet  Shriirp  . $  4.75 

Deep  Fried  Prawns  with  Chili  Sauce  ...$  4.50 

Sweet  and  Sour  Fish  . (Seasonal  Price) 

Red  Cooked  Fish  . (Seasonal  Price) 

Fish  with  Black  Beans  . (Seasonal  Price) 

Steamed  Fish  . (Seasonal  Price) 


★  ‘  $■  Vegetables  and  Bean  Curd 


Assorted  Vegetables  . $  3.75 

Egg  Plant  (Szechuan  Style)  . $  3.95 


Chinese  Cabbage  with  Black  Mushrooms  .$  3.75 
Bean  Curd  with  Hot  Spiced  Minced  Pork  $  3.95 


Fried  Bean  Curd  with  Vegetable  . $  3.95 

Monks  Delight  . S  3.75 


*  Dessert 

Sweet  Bean  Stuffed  Pancake  . $  3.75 

Spun  Sugar  Apple  . $  3.25 

Spun  Sugar  Banana  . $  3.25 


MANDARIN  DINNER  SPECIAL 


Crust  Rice  Soup 
Fried  Chinese  Ravioli 

For  2  -  $13.95  For  3  -  $19.25  For  4  -  $2F. 2S 


Moo-Hsue  Pork 


Prawns  in 
Chili  Sauce 


Rice,  Tea 


Moo-Hsue  Pork 

Oyster  Sauced 
Beef 

Prawns  in 
Chili  Sauce 


Rice,  Tea 


Moo-Hsue  Pork 

Oyster  Sauced 
Beef 

Prawns  in 
Chili  Sauce 

Tea  Smoked 
Duck 

Rice,  Tea 


For  S  -  $33. ?£ 

5  Egg  Rolls 
Moo-Hsue  Pork 

Oyster  Sauced 
Reef 

Prawns  in 
Chili  Sauce 
Tea  Smoked 
Duck 

Almond  Chicken 
Rice,  Tea 


*  -A,  51  Soup 

(S) 

(L) 

B1 

4$  4 

Shark's  Fin  Soup  . 

4.25 

$ 

7.25 

B2 

£,  4 

Crust-Rice  Soup  . 

.  .$ 

2.25 

$ 

3.25 

B3 

H-  4 

Sour  Hot  Soup  . 

.  .$ 

2.25 

$ 

3.25 

B4 

4?-  ft  4 

Minced  Egg  Drop  Soup  . 

.  .$ 

2.25 

$ 

3.25 

B5 

Szechuan  Cabbage  and  Pork  Soup  . 

2.25 

S 

3.25 

*  H  Nood 1 es 

Cl  i  fy  rf  Chow  Mein  Deluxe  . S  3.95 

•  C2  Pork  Chow  Mein  . $  3.95 

C3  **{•-  ^3  Meat-Bean  Sauce  Noodles  . $  3.50 


*  ^  Dumpling  Snacks 

D1  %$}  ih  Fried  Chinese  Ravioli  (8  pieces)  . S  2.50 

D2  ^ L  Steamed  Chinese  Ravioli  (8  pieces)  ...S  2.50 


D3  tL  Steamed  Chinese  Dumplings  (8  pieces)  .$  2.50 


D4  Mandarin  Pancake  (4  pieces)  . $  1-00 

D5  'Jb  %  '’lckie  . $  '75 


*  W  Pock 

El  Moo-Hsue  Pork  . •••••••:$  4*75 

*  J  (with  4  pieces  of  Mandarin  Pancake) 


E3  Sweet  and  Sour  Tender  Pork  . $  4.25 

E4  (0  4$  $)  Twice  Cooked  Pork  . 5  4.25 

E5  %  1*}  4k  Szechuan  Cabbage  with  Shredded  Pork  ..$  4.25 

E6  4?  ^  Shredded  Pork  (Szechuan  Style)  . $  4.25 

E7  Bean  Thread  with  Ground  Pork  . $  4.25 


$  4.25 
$  4.25 
$  4.25 


FI  *^4-  + t*l 

F2  $■*+* 
F3  S  *!•+•« 


★  jf-  <*)  Beef 

Sliced  Beef  with  Bamboo  Shoots  and 
Black  Mushrooms  . 

Mongolian  Beef  . 

Scallion  Beef  . 


F  5 

F6 


G1 

G3 

G4 

G5 

G6 

G7 

G8 

HI 

H2 

H3 


i*] 

'f  % 


Stir-Fried  Beef  with  Green  Pepper  ....$  4.25 

Oyster  Sauced  Beef  . S  4.25 

Stir-Fried  Beef  with  Snow  Peas  . $  4.25 


4  *  & 


Chicken  and  Duck 


Crispy  Chicken  with  Vegetables  . $  4.75 


<j|  Hai-Hsien  Sauced  Chicken  . $  4.25 

tv?4T  Chili  Sauced  Chicken  . $  4.25 

Almond  Chicken  . 5  4.25 

(Half)  (Whole) 

4b  Rf  Ct"i sPy  0uck  . .  *  7'°°  J12.00 

4  4  4  Tea  Smoked  Duck  . $  7-00  $12.00 

Peking  Duck  . $18'00 


t- 


+  A  Sea  Food 

Velvet  Lobster  . $  7,50 

Mixed  Shrimp,  Sea  Cucumber  &  Chicken  .$  5.95 
Braised  Sea  Cucumber  . 5  5-75 


BEEF 


HOT  APPETIZERS 

101 .  EGG  ROLL  (2) . . 

102.  CRAB  AND  SHRIMP  ROLL  12).. 

103  FRIED  SHRIMP  (5) . 

104.  SHRIMP  TOAST  14 1 . 

105.  SEAFOOD  FRIED  WON  TON  110) . 

lOli  BARBECUED  RIBS  (G| . 

107  FRIED  DUMPLINGS  (6) . 

108.  STEAMED  DUMPLINCS  |6|.  - 

109.  BARBECUED  CHICKEN  WINGS  |G| . 

110.  SCALLION  PANCAKES . 

Ill  MONGOLIAN  BEEF  ON  SKEWER  |4).  .  . 

112.  Pt I- PU  PLATTER  IFOR  TWO) . 

. . .  l  enroll.  I  sp.ircill).  l  Hied  women,  l 

chicken  win?.  1  Iried  shrimp,  mill  I  beef  on  the 


.2.20 
.3.00 
.5.00 
.  3.50 
.  3.50 
.  4.95 
3.50 
.3.50 
.  3.50 
.  2.50 
.3.00 
10.00 


SOUP 

301.  WONTON  SOUP .. .  PT-  2.00  QT.  4.00 

302  EGG  DROP  SOUP . PT-  1.50  9T-  3.00 

>  303.  HOT  &  SOUR  SOUP . . PT.  2.00  QT.  4.00 

304.  MASHED  CHICKEN  CORN  SOUP(ForTwo| . 400 

305.  SHREDDED  PORK  8i  PRESERVED  VEGETABLE  SOUPIForTwo). .  ■  -  4.00 

306.  SAi- WOO  GROUND  BEEF  SOUP  (For  Two) . 4-00 

307.  SHREDDED  DUCK&  MUSHROOM  SOUP  (For  Two) . 450 

JOS.  SEAFOOD  COMBINATION  SOUP(ForTwo) . 6.00 


PORK 

50 1 .  SWEET  AND  SOUR  PORK . 

y,  502.  DOUBLE  COOKED  PORK 
y  503  PORK  WITH  GARLIC  SAUCE. 

504.  MOU  SH1  PORK  (With  4  pancakes) 

lender  strip  pork  sauteed  With  bamboo  shoots 
Stallions  and  other  Chinese  vegetables  Individually 
wrapped  in  pnnenhes  with  Holsinsauecrlghl  In  Irontof 
you.  table 

505  SNOW  PEAS  WITH  PORK 


CHICKEN  &  DUCK 

G01-  SWEET  AND  SOUR  CHICKEN . 6.95 

602 .  ALMOND  CHICKEN  . 6.95 

603.  LEMON  CHICKEN  .  ....  . 6,95 


Diet  ot  ehk  Ken  brcsl  slowly  pan  I ried  to  a  crispy  brown 
perfection,  topped  with  a  unique  flesh  lemon  sauce 
y.  i.ti.1.  SHREDDED  CHICKEN  WITH  GARLIC  SAUCE  .. 

605  MOO  GOO  GA1  PAN . 

>-  606.  HUNAN  CHICKEN . 

607.  CHICKEN  TERIYAKI 

J  608.  KUNG  PAO  CHICKEN . 

y.  609.  CURRY  CHICKEN . 

CIO.  MOU  SHI  CHICKEN  [With  4  p.incakcs| . 

fill.  CRISPY  CHICKEN . 

612.  CRISPY  CHICKEN  WITH  WINE  SAUCE . 


613.  P1NAPPLE  AND  GINGER  CHICKEN  7  95 

614  CASHEW  CHICKEN . 7  95 

>  615  TAI-CHEN  CHICKEN . 7.05 

LatRe  pieces  ot  deboned  chicken  marinated  in  a  spicy  hoi 
V .....  e  and  cooked  with  large  chunks  or  lender  bamboo 
shoots,  broccoli  and  green  pepper 

616.  CHICKEN  AND  SHRIMP  COMBINATION . 8-95 

617.  MANDARIN  CARDEN  BIRD  NEST . . 9.95 

Diced  chicken  with  water  chestnuts  nuw  peas,  baby  torn 

and  straw  mushrooms  served  ill  u  bird  nest  made  of  a  very 
special  kind  of  Chinese  pol  nines 

618  ALMOND  DUCK .  .  ..6.95 

Pressed  lender  duckling  mlsed  with  water  chestnut  flour 
and  spices  covered  with  uur  special  sweet  and  sum  sauce 

019  CRISPY  DUCK  855 

620.  CRISPY  DUCK  WITH  WINE  SAUCE  8.95 

62 1  TEA  SMOKE  DUCK . 9-95 

Steamed  in  smoke  from  lea  leaves  One  ol  our  very  special  dishes 


.  6.95 
....  0.95 
.  ..  6.95 
. .  .  6.95 
.  6.95 

..6.95 


.  6.95 
.  6.95 
..6.95 
.  7.95 


TAKE  OUT  MENU 

451-9175 


CHEFS  SUGGESTIONS 


>  SESAME  CHICKEN . 7.95 

The  chefs  hot  and  spicy  sesame  sauce  is  a 
unique  creation  In  town. 


>  HUNAN  BEEF . 3.95 

Chunky  tender  beef  stir  fried  in  true  Hunan 
style,  extra  hoi  and  spicy,  and  guaranteed  to  open 
your  pores 


HAPPY  FAMILY . 8.95 

A  combination  of  selected  fine  ingredients 
found  In  many  of  our  other  dishes,  stir  fried  with  rich 
brown  sauce  to  create  a  perfect  harmony. 


BEIJING  PORK  LOIN . 7.95 

Tender  pork  loin  marinated  in  one  or  the  chcTs 
greatest  seasonings  and  tossed  with  the  original  sweet 
and  sour  sauce  from  China. 


y  701  SZECHWAN  BEEF .  6.95 

702.  GREEN  PEPPER  BEEF .  6.95 

703.  KUNG  PAO  BEEF . 6.95 

704.  BEEF  WITH  BROCCOLI  .  6,95 

705.  BEEF  TERIYAKI .  .6,95 

>  706.  MONGOLA1N  BEEF . 7.95 

707.  MANDARIN  BEEF . 7.95 

708.  SNOW  PEAS  WITH  BEEF . 7.95 

709.  MOU  SHI  BEEF1  (With  4  pancakesi . 7.95 

y.  710.  SESAME  BEEF .  7.95 

711.  ORANGE  FLAVORED  BEEF.  .. . 8.95 

Chunky  beef  marinated  in  chefs  special  seasoning 
fried  to  lender  crispness  and  sauteed  with  orange 
flavored  sauce- 

712.  BEEF  WITH  SCALLOPS.  SIZZLING  PLATTER . 8.95 

713.  MANDARIN  GARDEN  STEAK . 8.95 

New  York  sirloin  slcak  topped  witli  mixed  Chinese 

vegetables  on  a  sizzling  platter. 


>  PEPPER  SHRIMP . -  -  10,95 

These  sharply  flavored  shrimp  are  served  with 
the  shell  to  separate  the  shrimp  and  pepper  flavors. 


BEIJING  DUCK . 22.95 

Our  chefs  Beijing  Duck  rceipy  gives  theduekits 
famed  crisp  bright  skin  and  succulent  tender  meat 


FISH  IN  WINE  SAUCE . 9.95 

One  ol  our  roost  successful  dishes  The  fish  is 
smooth  and  moist  and  served  wtih  an  ample  amount  ol 
our  chefs  wine  saute 


JADE  SCALLOP . 11.95 

This  dcllr, itcly  levruicddlsh  Is  nllen  served  a  I 
ehinc.sebanquei-v  "Jade  refers  lo  the  brightness  nfthc 
greens  amongst  the  pearl  white  scallop 

BLACK  BEAN  SAUCE 

Black beunsau«i»oneof  the  most  llavotfiilof  nil 
the  seasonings  II  Is  a  marvelous  accompaniment  to 
seafood. 

FISH . 8-95 

SHRIMP  10,95 

SCALLOP . H.95 

FISH  can  be  prepared  in  your  choice  of  the  Chinese  regional  sauces 
CANTONESE  Ginger  and  Scallion 
Sweet  and  Sour 


SZECHUAN  Spicy  Sweet  and  Sour 


FAMILY  DINNER 

BANQUET  DINNER 

(Without  Soup)  7.95  Per  Person 

(Without  Soup)  10.95  Per  Person 

I  Wi  th  Soup)  8.95  Per  Person 

(With  Soupi  11.95  Per  Person 

Served  for  Two  or  More 

Served  for  Two  or  More 

SOUP;  Choice  of  Egg  Drop.  Wonton  or 

SOUP:  Mashed  Chicken  Corn  Soup 

Hot  &  Sour  Soup 

APPETIZER  PLATTER: 

APPETIZER  PLATTER 

Egg  Roll.  Fried  Shrimp. 

Egg  Roll.  Fried  Shrimp 

Seafood  Fried  Won  Ton 

RICE,  Choice  of  Fried  Rice  or  Steamed  Rice 

RICE:  Choice  of  Fried  Rice  or  Steamed  Rice 

Choice  of  Entree  (each  person  pick  one) 

Choice  of  Entree  leach  person  pick  one) 

CHICKEN  CHOW  MEIN 

BEIJING  PORK  LOIN 

MOO  GOO  GA1  PAN 

HAPPY  FAMILY 

BEEF  WITH  BROCCOLI 

BUDDHA’S  DELIGHT 

ALMOND  CHICKEN 

LEMON  CHICKEN 

SWEET  &  SOUR  PORK 

FISH  WITH  BLACK  BEAN  SAUCE 

SWEET  &  SOUR  SHRIMP 

>  SESAME  CHICKEN 

ASSORTED  VEGETABLES 

>  HUNAN  BEEF 

>  SHREDDED  CHICKEN  WITH  GARLIC  SAUCE 

u  PORK  LOIN  IN  SPICY  PLUM  SAUCE 

>  DOUBLE  COOKED  PORK 
)<.  KUNG  PAO  CHICKEN 
^  SZECHWAN  BEEF 

■y  SLICED  SHRIMP  WITH  GARLIC  SAUCF. 

•  The  y~  sign  represents  hot  and  spicy,  also,  we  ran  allcr  the  spiciness  arcordtng  fo  your 


SEAFOOD  TREASURE  . 10.95 

II  you  have  any  hesitation  In  deciding  on  a 
seafood  dish  -  try  this  and  you  shall  get  them  alii 


>  PORK  LOIN  IN  SPICY  PLUM  SAUCE . 7,95 

This  succulent  part  of  pork  is  enhanced  by  the 
use  of  our  delicious,  spicy  plum  sauce  which  adds  to  the 
color,  taste. and  aroma  of  the  dish 


CRYSTAL  PRAWN . I  1  95 

This  is  a  real  laste  ot  prawns  unaltered  by 
spices  and  satires 

>  DUNGEN  ESS  CRAB  Market  Price 

Unlike  any  other  restaurants  Dungene.vv  Crab 
here  .s  combined  with  ginger  and  scallion  !o  give  il  .> 
distinctive  and  pleasant  flavor 

STEAMED  FISH  . Market  Price 


steaming  Is  the  traditional  Chinese  wav  to 
rook.  The  meal  Is  delicate  and  Juicy  insuring  low 
calories  low  cholesterol  and  full  of  nutritional  value 


SEA  FOOD 


801.  SWEET  AND  SOUR  SHRIMP . 7-95 

802.  MANDARIN  GARDEN  SWEET  &  SOUR  7.95 

>  803.  CURRY  SHRIMP .  .  .  7.95 

804  SHRIMP  WITH  LOBSTER  SAUCE .  7,95 

>  805.  KUNG  PAO  SHRIMP .  7.95 

•i  806.  SLICED  SHRIMP  WITH  GARLIC  SAUCE  ..  7.95 

807,  MOU  Sill  SHRIMP  (With  4  pancakes). ..  8,95 

y  808.  SCALLOPS  WITH  GARLIC  SAUCE . 8,95 

809.  SCALLOPS  WITH  SNOW  PEAS .  .8.95 

810.  CASHEW  SHRIMP .  .9.95 

fill  PRAWN  WITH  SIZZLING  PLATTER  -9.95 

812  TUNG  TIN  SHRIMP  -9.95 

y  813.  PRAWN  IN  HOT  Si  SPICY  SAUCE  .  .10.95 

814  SCALLOPS  WITH  WINE  SAUCE  10,95 


nruwn  wine  sauce  is  the  special  much  In  rnliuiu  llir 
fresh  and  tender  scallops 


VEGETABLES 

nil  MA  P.O'S  BEAN  CURD  ....5.95 

902.  HOME  STYLE  BEAN  CURD .  . 5.95 

903.  SNOW  PEAS  WITH  WATER  CHESTNUTS  -5.95 

>  904.  BROCCOLI  WITH  GARLIC  SAUCE  -  •  5.95 

905.  ASSORTED  VEGETABLES .  . 5.95 

906.  BEAN  CURD  WITH  CHINESE  MUSHROOMS  . 6.95 

-.107.  BUDDHA'S  DELIGHT  . 6  95 

A  traditional  vegetarian  pi, ale.  nrlgnoled  by  500  high  monks 
III  the  early  Ming  Dynasty,  ingeniously  created  with  .a  host  ol 


LO  MEIN  OR  CHOW  MEIN 


VEGETABLE . 

CHICKEN . 

PORK. . . 

BEEF .  . 

SHRIMP . 

>  SINGAPORE  STYLE  FRIED  RICE  NOODLES. 

HOUSE  SPECIAL 


.5,95 

.5.95 

.5.95 

.5.95 

.6.95 

.6.95 

.7.95 


EGG  FOO  YOUNG 


VEGETABLE 

PORK .  5.95 

CHICKEN . 5.95 

BEEF . 5.95 

HAM . 5.95 

SHRIMP  .  6.95 


FRIED  RICE 

VEGETABLE  . 

CHICKEN . 

PORK. . 

BEEF . 

HAM . 

SHRIMP . 

COMBINATION 


.4.95 

.4.95 

.4.95 

.4.95 

.4,95 

.5.95 

.5.95 


World's  greatest  pizza. 


It’s  everything  you’ve  ever  dreamed  of  on  a  pizza: 
cheeses  and  sausages,  pepperoni  and  bacon  and  beef, 
mushrooms  and  olives,  green  peppers  and  onions, 
tomatoes  and  pineapple— even  shrimp! 


Try  our  delicious  Salad  Bar  with  " 
your  choice  of  Dressings  J 


with  refried  beans,  cheeses,  beef, 
lettuce,  tomato,  Mexican  sauce  and 
shredded  Cheddar  cheese. 


SHAKEY’S  PIZZA 

Choose  from  our  list  of  quality  ingredients 
and  create  your  own 


Sausage 

Fresh  Mushrooms 
Shrimp 
Anchovies 


Green  Pepper 
Beef 
Onions 
Salami 

Canadian  Style  Bacon 


Black  Olives 
Spicy  Pepperoni 
Pineapple 
Ripe  Tomatoes 


ITALIAN  FAVORITES 


More  off  What  You  Buy  a  Pizza  For 


LARG 


SMALL 


MEDIUM 


10.55 


8.65 


6.10 


Shakey’s  Special1 


5.70 


7.60 


3.40 


Cheese 


9.00 


4.45 


6.85 


One  Ingredient 


9.70 


7.30 


5.05 


Two  Ingredients 


o.OO 


10.45 


5.65 


Three  Ingredients 


.80 


.60 


.70 


Additional  Items 


Our  SuperPan  Pizza  is  so  loaded  with  ingredients  and  such  a  rich 
crust,  it  may  take  a  few  minutes  longer  to  bake  —  but,  it  will  be 
well  worth  the  wait! 


CHICK-N-CHIPS" 

Fresh  selected  Grade  A  fryers  marinated  in  a  delicious  blend  of 
savory  spices,  then  pressure-fried  to  a  golden  brown  and  com¬ 
plemented  by  sliced  whole  potatoes,  seasoned  and  lightly  fried  to 
perfection. 

3  pieces  w/potatoes  . . 2.00 

5  pieces  w/potatoes . . . 3.05 

10  pieces  w/potatoes .  5.70 

1 5  pieces  w/potatoes . 8.45 

Mojo  Potatoes  1 5  delicious  slices  fried  to  perfection .  1 .05 


______  „ rl  (For  children  under  1 2 

CHILDREN  S  MENU  accompanied  by  an  adult.) 

Your  choice  off  any  item  below. . 1.50 

(salad  bar  95<) 

•Pork’n  Mindy  Sliced  ham  &  cheese  on  an  Italian  roll  with  potai 
•Tunnel  O’Cheese  Macaroni  tunnel  stuffed  with  cheese  &  top 
with  meat  sauce,  served  with  garlic  bread 


•S’Kettl  Spaghetti  covered  with  scrumptious 


•Chicknic  Two  piece  chicken  dinner  with  potatoes 


Shakey’s  Favorites 


PIZZARITO™ 

Shakey’s  own  Mexican  style  pizza 


9.45 


4.85 


7.30 


25C  Charge  for  Carry-Out  orders 


PLEASE  ORDER 
AT  THE  COUNTER 


THICK 


Small  Medium  Large 

3.20 

5.35 

7.10 

4.25 

6.50 

8.50 

4.85 

6.95 

9.20 

5.45 

7.65 

9.95 

.60 

.70 

.80 

for  Thick  Crust 


VEAL  PARMIGIANA . . 

LASAGNA . . 

MANICOTTI . 

SPAGHETTI  Bolognese  (Meat  Sauce) 
With  Meat  Balls . 


THin 


Small  Medium  Large 

3.00 

5.00 

6.60 

4.05 

6.15 

8.00 

4.65 

6.60 

8.70 

5.25 

7.30 

9.45 

.60 

.70 

.80 

• 

Please 

allow  a 

Cheese 


One  Ingredient 
Two  Ingredients 
Three  Ingredients 
Additional  Items 
additional  10  minutes 


SHAKEY’S  SPECIAL™ 

Salami,  Pepperoni,  Sausage, 
Beef,  Olives  and  Mushrooms 
MANAGER'S  CHOICE™ 
Beef,  Onions.  Green  Peppers, 
and  Fresh  Tomatoes 


8.30  10.05 
7.65  9.85 


THE  DELI 

It’s  everything  you’ve  ever 
dreamed  of  on  a  pizza:  cheese, 
sausage,  pepperoni.  Canadian 
Style  bacon,  beef,  mushrooms, 
olives,  green  peppers,  or.lons, 
tomatoes,  pineapple, 

— even  shrimp! 


4.15 

3.65 

3.65 

2.45 

2.80 


SANDWICHES 

GARRA'BALL’Dl . 

Piping  hot  Italian  meatballs  drowned  in 
a  mild  sauce  and  mozzarella 


Ask  us  about  our  luncheon 
special  of  the  day. . . 


5.90 


5.05 


12.60 


2.80 


MAE  WESTERNER . 

This  sandwich  is  right  up  front  with  a  mound  of  sliced 
ham  and  cheese  served  on  an  Italian  roll 


THE  INCREDIBLE  GULP . 

Our  Hot  Hero  combines  cheese,  salami,  pepperoni,  and 
ham  with  lettuce,  tomatoes  and  a  special  sauce  served 
on  an  Italian  roll 


3.40 


5.70  7.95 
4.85  7.30 


9.55 


9.35 


9.55 


2.70 


2.70 


Sunway  Restaurant 


B11 

©  $  m  * 

BLACK  TEA  W.  MILK  2.95 

3.85 

B12 

«  t  *  » 

ALMOND  FLAVORED  2.95 

3.85 

B13 

i  i  ®  ft 

COCONUT  FLAVORED  2.95 

3.85 

BI4 

ft  «  8  » 

COFFEE  FLAVORED  2.95 

3.85 

BI5 

m  s  »  » 

GREEN  TEA  W.  MILK  2.95 

3.85 

BI6 

os  s  m  &  » 

HONEY  DEW  FLAVORED  2.95 

3.85 

B17 

c  %  &  » 

MANGO  FLAVORED  2.95 

3.85 

B18 

*  a  &  » 

PAPAYA  FLAVORED  2.95 

3.85 

B19 

§  ¥  $ 

TARO  FLAVORED  2.95 

3.85 

■  FRUIT  GREEN  OR  BLACK  TEAj 

B21 

GREEN  APPLE  GREEN/BLACK  TEA  2.45 

3.35 

B22 

»  m  »/»  * 

HONEY  GREEN/BLACK  TEA  2.45 

3.35 

B23 

«  15  «*/&  * 

LYCHEE  GREEN/BLACK  TEA  2.45 

3.35 

B24 

If  flf  «*/&  3R 

LEMON  GREEN/BLACK  TEA  2.45 

3.35 

B25 

e  $  tt/a  * 

MANGO  GREEN/BLACK  TEA  2.45 

3.35 

B26 

PASSION  FRUrT  GREEN/BLACK  TEA  2.45 

3.35 

B27 

PEACH  GREEN/BLACK  TEA  2.45 

3.35 

B28 

STRAWBERRY  GREEN/BLACK  TEA  2.45 

3.35 

B31 

0*0  I#  -7k 

COFFEE  SMOOTHIES  2.95 

3.85 

B32 

tt  *  J*  ?J> 

GREEN  TEA  SMOOTHIES  2.95 

3.85 

B33 

£  tt  J* 

LYCHEE  SMOOTHIES  2.95 

3.85 

B34 

e  $  *  a> 

MANGO  SMOOTHIES  2.95 

3.85 

B35 

5  1 1  ^ 

PASSION  FRUIT  SMOOTHIES  2.95 

3.85 

B36 

S  $  ;*  ?j> 

SESAME  SMOOTHIES  2.95 

3.85 

B37 

is  s  -7k  » 

STRAWBERRY  SMOOTHIES  2.95 

3.85 

B38 

§  ¥  7k  » 

TARO  SMOOTHIES  2.95 

3.85 

B41 

fc  £  *  *  # 

CHOCOLATE  SHAKE  2.65 

3.55 

B42 

fin  ft  s  # 

COCONUT  SHAKE  2.65 

3.55 

B43 

os  $  in  s  § 

HONEY  DEW  SHAKE  2.65 

3.55 

B44 

*  JU  s  s 

PAPAYA  SHAKE  2.65 

3.55 

B45 

s  &  a  § 

STRAWBERRY  SHAKE  2.65 

3.55 

B51 


J 


B52  g&IfflM 
B53  '>  &  9 
B54  is  st  m  5 
B55  £  3^  <£ 

B56  '$■  £  JA  HI 
B57 

B58  ;HI??5§lg 

B59  w  ss  a  ft 


ISftS?)  EXOTIC  DRINKS 


APPLE  CAROUSEL 

A  delightful  combmohon  of  lemon  juice,  honey  and  greep  opple  syrup 

BLUE  LAGOON 

An  cshiloroting  mi*  of  lemon  juico,  hon 

BLUSH 

A  pleowng  blend  ol  green  tea,  «trorrbcrry  syrup  and  non  doity  creamer 

BREEZE  OF  PEACH 

A  lontollzing  combination  ol  non  doiry  croomer,  lemon  juico.  honey  ond  peoch  syrup 

DARK  ANGEL 

An  amoring  combination  ol  Woo  curocoo,  -.to -berry  syrup,  lemon  juico  ond  honey 

DREAM  OF  PHOENIX 

A  delightful  combination  ol  coconut  iuice.  piheopple  syrup  ond  non  doiry  creamer 

EXOTIC  INDIGO 

A  luscious  mi*  ol  non  doiry  creamer  ond  blue  curocoo 

LOVE  ME  TENDER 

A  templing  blend  ol  green  too.  passion  fruit  juice,  oronge  juice,  opple  synrp  ond  lemon  ju 

SUNRISE  DEUGHTCBONJOUR!) 

A  refreshing  mi*  of  oronge  juice,  possion  fruit  juice,  lemon  juice,  honey  and  guava  syrup 


k 


B75 


B6I 

s*0 

p# 

i£ 

=f- 

COFFEE  FLAVORED 

2.95 

3.85 

B62 

Wb 

to 

& 

=f- 

GREEN  MILK  TEA  FLAVORED 

2.95 

3.85 

B63 

?l 

to 

u 

=f- 

MOTCHA  YOGURT  FLAVORED 

2.95 

3.85 

B64 

fl 

m 

u 

=f- 

YOGURT  NATURE  FLAVORED 

2.95 

3.85 

was?!  HOUSE  SPECIAL  DRINKS 


$  ;+  MANGO  JUICE 


1  672 

It 

H- 

ORANGE  JUICE 

3.75 

873 

-k 

jfl  n 

W1 

PAPAYA  MILK 

3.75 

2.95 

3.85 

B74 

a 

m 

it 

WATERMELON  JUICE 

3.75 

2.95 

3.85 

B75 

>1' 

$  * 

it 

GREEN  BARLEY  JUICE 

2.95 

3.75 

2.95 

3.85 

B76 

$ 

$  Wl 

n 

GREEN  BARLEY  MILK  SHAKE 

2.95 

3.75 

2.95 

3.85 

B77 

5 

§  £  # 

$ 

PASSION  FRUIT  W.  GREEN  BARLEY 

2.95 

3.75 

B78 

If 

to  $ 

* 

GREEN  BARLEY  W  LEMON 

2.95 

3.75 

2.95 

3.85 

B79 

to 

m  a 

» 

HONEY  GREEN  TEA  W.  ALOE  VERA 

2.95 

3.79- 

2.95 

3,85 

B80 

££**»£*« 

MANGO  &  APPLE  ALOE  VERA 

2  95 

3.75 

2.95 

3.85 

B8I 

SI5#5fi£iIS 

LYCHEE  &  APPLE  ALOE  VERA 

2.95 

3.75 

2.95 

3T5 

B82 

u 

15  & 

5 

LYCHEE  NACTAR  W.  NATA  DE  COCO  2.95 

3.75 

2.95 

3.85 

B83 

Hl 

to  * 

If 

KAMOUAT  UME  JUICE 

2.95 

3.75 

B84 

5& 

to  «n 

FROTHY  COFFEE 

2.95 

3.75 
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SOUP: 


APPETIZER: 


NOODLES: 


ENTREES: 


FRIED  RICE: 


VEGETARIAN  DELIGHTS 


V  ■  U 

sna/zn  sJfi 

Mixed  vegetables  hot  &  sour  with  lemon  grasses 


Mixed  vegetables  hot  &  sour  with  coconut  milk/galangd 

z/'dllltJil'i 

Egg  rolls  (3)  served  with  sweet  and  sour  sauce  --  — 

•u  u 

(W*) 

Fried  bean  curds  with  sweet  &  sour  sauce  - . "" 

-t  < 

flotlfflwv/v?  i-v 

Spicy  rice  noodles  with  mixed  vegetables  /  basil  leaves 

Wv  m 

Vermicelli  bean  threads  sauteed  with  mixed  vegetables 

d 

HMoi  r> 

Vegetables  curry  with  coconut  milk  . * . 

Vegetarian  duck  (bean  curds)  sauteed  with  curry  sauce 

«%)  W>  <(Kf)  M 

Green  beans  sauteed  with  garlic  /  chili  sauce  . . 


Egg  plants  sauteed  with  chili  /  basil  leaves 


US-' S')  U 

Steamed  mixed  vegetables  with  peanut-curry  sauce 

y;o  ^JS)  fGl  3®vW/f>v)  M 

Vegetables  fried  rice  with  curr/-paste  . — - . 


RICE 


(Large)  2.00 
(Small)  1.00 


SALAD 


small 


regular 


SALAD-KAEK 

SOM-TUM 


POPIA-TOD 

PLA-MUK-YANG 


Green  Thai  salad  with  peanut  sauce 

:  Papaya  salad  w.  hot  spicy  chili,  lime  juice,  crushed  peanut, 
dry  shrimps  and  sugar  palm  (very  hot)  Coconut  rice  SI  extra 

APPETIZERS 


:  Egg  rolls  served  w.  sweet  &  sour  sauce 

B8Q  squid  served  with  hot  and  spicy  tammarin  sauce 


4.95 

7.45 


NOODLES 


KUAY-TEAW-PAD  :  Rice  noodles  sauteed  with  shrimps,  chicken,  basil  leaves, 

KRA-POW  onions,  green  peppers  and  hot  spicy  chili  paste 

BA-MEE-LAD-NAR  :  Combination  of  shrimps,  squid,  and  Chinese  vegetables 

served  on  a  bed  of  crispy  egg  noodles 


6.95 

7.95 


A  LA  CARTE 


SOM-TUM- 

KAI-YANG 


:  BBC?  half  chicken  in  Thai  style  served  with  papaya  saiad 
and  coconut  rice 


KAE-PUD- 

KRA-POW 


:  Lamb  sauteed  with  basil  leaves  and  hot  spicy 
qPI  paste 


KAE-PANANG 
KAE-KRATI  AM 
KOONG  KRATIAM 
KANG-KEOW-WAAN 


Lamb  sauteed  with  curry  sauce 
Lamb  sauteed  with  garlic  and  pepper 
Shrimps  sauteed  w.  garlic  and  pepper 

Green  curry  w.  coconut  milk,  egg  plant,  bamboo  shoots  and 
green  chiii  pepper  Choice  of  chicken,  beef,  pork,  or  <amb 
shrimps 


KANG-KAREE  :  Yellow  curry  w.  coconut  milk,  potatoes,  and  green  beans 

Choice  of  chicken,  beef,  pork,  or  lamb 
shrimps 


KANG-PAA 


PANANG 

PRA-RAAM 


PRAAN-TA-LE 


:  Jungle  curry  w.  basil  leaves,  bell  peppers  onions,  and  chili 
Choice  of  chicken,  beef,  pork,  or  lamb 
shrimps 


:  Choice  of  chicken,  beef,  or  pork  sauteed  with  curry  sauce 
shrimps 

:  Choice  of  chicken,  beef  or  pork  sauteed  with  hot  and  spicy 
peanut  sauce 
shrimps 

:  Combination  o!  seafood  sauieed  with  basil  leaves,  onions, 
beli  peppers  and  hot  chili 


9.95 

7.95 
7.95 

7.95 

8.95 

7.95 

9.95 


7.95 

9.95 


7.95 

9.95 


7.95 

9.95 

7.95 

9.95 

10.95 


RICE  -  (Large)  S2.00 

(Small)  SI  .00 


fa,#*#  NOODLES  DISHES 

yt  %f$nj  &>  wdipljj’itp 

1  Fried  rice  noodles  w.  egg,  chicken  larved  on  lettuce  -  4.95  iq.  Fried  egg  noodles  topping  w.  chicken,  mushroom 

and  bamboo  shoot  gravy  — . - — - 

'-v  *1  / 

2  Fried  Thai's  noodles  w.  ground  dried  shrimp,  peanut,  -O 

egg  and  bean  sprouts  - 4.S5  11.  Fried  egg  noodles  with  chicken,  mushroom  ana 

bamboo  shoot,  bezyi  sprouts - ■— — 

vtvSoriaUiJrn 

3.  Fried  rice  noodles  w.  soy  sauce,  beef  &  Chinese  7  ,f  '  ....  *. 

broccoli _ 4.95  12.  Egg  noodles  with  fish  bails - — - 

vti/Shqjifai 

4.  Fried  rice  noodles  w.  soy  sauce  &  topping  w.  13.  Egg  noodles  with  roasted  pork  - - - 

beef  &  Chinese  broccoli  gravy - 4.95  , 

t  t  Vt  UjJ(T) 

t/tfiu&b)  14.  Egg  noodles  with  chicken - ~ - — — — 

5.  Rico  noodles  with  Chicken  soup - 4.95 

ffat/SlptfrQ 9 *1/  ■  f £$&&&?  15.  Egg  noodfes  with  shrimps  — - - - 

6.  Rice  noodles  with  beef  &  meat  balls  soup  - 4.95 

fri l/I%rir>zr£j  -  /Ijpifyrxr)  16.  Vegetables,  bean  threads  w.  beef  and  squid  soup, 

7.  Thin  rice  noodles  with  beef  &  meat  balls  soup  — .  4.S5  served  with  sauce - - 

8.  Beef  &  meat* balls,  bean  sprouts  &  watercress  soup  -  4.95  17.  Pig's  stomach  with  pickled  cabbage  soup 

(v%Uarrf7*/ 

9.  Noodles  soup  w.  fish  ball  - - - —  4.95 

•S?*^  FRIED  RICE 

tfcuqrputrth 

18.  B..fM«d,ic - - -  MO  01-  Chin*,  lamai*  fri.d  rite  - 

19.  Chicken  fried  rl* - - -  6  00  si’'i"P  w“*  - - - 

20.  Roasted  pork  fried  rlc.  . .  6.00  23.  Combination  of  wgmbhi  fried  rice - 

( *r)ifrrtp\j  APPETIZERS 

24.  Fried  shiimp  cakes  with  cucumber  sauce  - .  10.95  32.  Chinos,  seoseg.  w.  eocober.  bet  pepper,  onion, 

^  lime  juice  &  lettuce  - - - 

(Zpvjvupy  uo&k 

25.  Sliced  charcoal  steak  w.  onion,  hot  popper,  lemon  •'v  .  ,  .  .  _ 

iuice.  mint.  Solved  with  l.ituoo.  tom.to  .  8.45  33.  Vegetable  dip  aiith  mlne.d  pork  «,  shrimp 

cooked  in  hot-spicy  coconut  beBn  sauce . . — 

thnuldtis 

26.  Sliced  charcoal  steak  w.  onion,  cucumber,  lemon  '( .  ** *',**  _ _ 

juice,  hot  pepper.  Served  on  lettuce  . 8.45  34.  Bean  threads,  ground  shrimp  &  pork  with  onion, 

lime  juice  and  hot  pepper.  Served  on  lettuce  - 

27.  Beef,  tripe,  meat  ball  with  onion,  hot  pepper,  lime  '  rv  ,  ..  .  . 

juice.  Served  on  lettuce . 8.45  35.  Shrimp  w.  onion  cucumber,  lime  juice,  hot  pepper, 

^  t  Served  on  lettuce  - - - 

y^')c .  r>  w/fb  fjv 

28.  Ground  chicken  w.  hot  popper,  lemon  juice  . .  7.95  '  >  ....  ,  . 

36.  Shrimp  w.  lime  juice,  onion,  chili  paste,  hot  pepper 
served  on  lettuce.  - ; - 

29.  Tripe  with  onion,  hot  pepper  8i  lime  juice,  . _ 

chiU  pa,,,.  Sewed  on  Km. - 6.S6  37.  SBo,d  w.  omen,  I, me  pia.  hot  oepper. 

Served  on  lettuce  - 

38.  Crispy  rice  noodle  with 

30.  Ground  pork  w.  ginger,  roasted  peanut,  lime  juice,  fried  shrimps  in  special  sauce  - - — - - 

hot  pepper.  Served  with  lettuce - S-S5  /  , 

"loeO'v 

33-  BsrBQ  hBlf  chicken  served  w.  sweet  &  sour  sauce 

31  Jelly  fish  with  onion,  hot  pepper,  lime  juice. 

Served  with  lettuce  -  6.95  40.  Bar-B-Q  chicken  or  beef  sticks  (5) 

Served  with  peanut  sauce  - 


5.95 

4.95 


5.00 

6.45 

5.00 


CURRY  &  SOUP 


-  //rp\f(A<p 


9W&?*?* 

41.  Hot  and  sour  shrimp  8s  mushroom  soup  — . - .  8.95 

Y01 rvJK 

42.  Chicken  with  coconut  milk  soup  - 

TlrJ-  k/y' 

43.  Coconut  curry  beef,  pork  or  chicken  . . - .  7.95 

Urpt&Vt&V&C?'* 

44.  Roast  duck  coconut  curry, 

Thai  style  (hot  &  spicy)  . - . - . - . .  8  45 


ufrrnfyKsyQ 

Fried  whole  fish  topping  w.  hot-spicy 

chili  sauce  . . . •— . - . .  Season  P 

L//FO  (aJT&pU/vyif 

Fried  whole  fish  topping  with  chicken,  tomato, 
mushroom  in  hot  sweet  &  sour  gravy  .  Season  P 

Fried  whole  fish  topping  w.  pork,  ginger, 
mushroom  and  bean  sauce  gravy  . - .  Season  P 

■nu'rr*s(^aJAJ^V^ v  & 

Fried  frog  legs  with  garlic  81  pepper  - 

nu*j y>i  A 

Fried  crispy  frog  legs  w.  hot-spicy  chili  sauce  & 

Holy  Basil  leaves  . - . - . . . — - - 

jJfT)  tS&OTU  *f/Q£y 

Squid  with  scallions  - jjfjjj- . 


Squid  with  bamboo  shoot  &  hot-spicy  chili  sauce  - 

rhAjgrVfcUvr) 

Shrimp  with  green  bean  in  hot  sauce  . . — . 

j y  \y  Asty  wmtj 

Sweet  81  sour  shrimp  w.  bamboo  shoot  & 
cucumber,  tomato  • 


■nXt  a '&)  t>7<r)U  V 

Shrimp  with  abalone  mushroom  &  tomato  — - . 

Shrimp  with  asparagus  and  tomato  - - 

Shrimp  with  baby  corn  61  mushroom  - 

L-  *.  •. 

rp\f<»./q)  r)(?  pnj/vjj 

Shrimp  with  snow  pea  . - . - . 

Shrimp  w.  Chinese  cabbage  &  ear  mushroom  - 

fif^qyog\xpr) 

Shrimp  with  bean  sprouts  - - 


(<#  t£fJL/AJT) 

Combination  of  Chinese  vegetables  w.  bean  curd 

tv<9  <n  AJT?  UM'h 

Chinese  broccoli  with  oyster  sauce  - 


7.95 

8.95 

-  8.95 

-  8.95 

•  8.95 

■  8.95 

•  8.95 

~  8.95 

-  8.95 

•  6.45 

~  5.45 


tHyytpfl r> 

45.  Bean  threads  soup  w.  chicken  &  ear  mu 

tfi}  tsr?  t/fp 

46.  Chicken  with  seaweed  soup - 

47.  Bean  curd  soup  with  pork  - 


t  tyi 

Combination  of  Chinese  vegetables  w. 
shrimp  &  fish  balls  soup  . . 


/Q9*orfo  A  LA  CARTE 


66.  Combination  of  shrimp,  squid,  chicken, 

pig’s  stomach,  hamboo  shoot  Cc 
mushroom  w.  bean  sprouts  - 

(Titp-rrrzt  rptnJXsrrrur?  t? 

67.  Fried  beef  with  garlic  &  pepper  - 


tltfCHfJrjpKyny 

68.  Beef  w.  bean  curd  81  oyster  sauce  81  mushroom - 

69.  Beef  w.  Chinese  broccoli,  oyster  sauce  &  bean  sauce 
i%v*- 

70.  Beef  pepper  steak  - - 


8.95 

6.95 

6.95 

6.95 


71. 


fc&eJ&lO*  i.  ^P£ 

Beef  with  oyster  sauce  8:  mushroom  • 


72.  Beef  with  tomato  - — . 

Yv?  A/CO 

73.  Chicken  with  bamboo  shoot  — - 


74.  Chicken  w.  bean  threads,  bean  sprouts 
ear  mushroom  - 


75.  Chicken  w.  Holy  Basil  leaves  81  hot-spicy  chili  paste 

~YrjeJ?)V  b  -tfV 

76.  Chicken  or  with  ginger,  ear  mushroom  — . . 


'InsJmj.fxwcMiv  %nJ:»nu‘r’ 

77.  Chicken  w.  cashew  nut,  onion,  celery,  chili  oil, 

scallion  - - - - - - 

~~itj*jd)U<n\>rxr? 

78.  Chicken  with  cucumber  8<  mushroom  - - 

~YrjoJO)  (effy^Q  Uvf)  -  ifjJ 

79.  Chicken  or  pork  w.  green  bean  In  hot  spicy  sauce 

80.  Fried  pork  with  garlic  81  pepper  . 

81.  Pork  sauteed  w.  green  bean,  bamboo  shoots  and 

hot  pepper  - - - 

82.  Thai's  omellette  stuffed  w  minced  shrimp, 

chicken,  tomato,  onion  and  bell  pepper - 

83.  Roast  duck  with  bamboo  shoot  81 

spicy  chili  paste - 


7.95 

-  6.95 

6.95 


RICE  -  (Large)  S2.00 

(Small)  SI  .00 


